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YEATTS FAMILY COOKBOOK 
ANGEL BISCUITS 
Elizabeth Barney 
5 cups flour 2% cups buttermilk 
Ye cup sugar (I usually use 1 cup) | tsp. salt 
3 tsp. baking powder Ye cup corn oil 
1 tsp. soda 2 yeast (use 3 for lighter dough) 


In a large bowl, dissolve yeast in 4 Tbsp. warm water. Add buttermilk and oil. 
Sift 2 cups flour with rest of ingredients and add to yeast mixture. Add rest of 
flour until a soft dough Is formed. The gooler the dough the tighter the rolls will 
be. By the time flour is added for shaping the consistency will be about right. 


Let rise in warm place, covered, and then shape; or place in refrigerator for up to 
2 weeks. Break off what you need, shape and then let rise. These can be Parker 
House rolls, fans or may be rolled into balls and placed in greased muffin tins. Can 
also be rolled with rolling pin, cut with biscuit cutter, and placed close together in 
a Square pan, After rising, bake In a 400° oven for 20 minutes or until brown. 


NOTE: Metal pans brown more evenly than glass pans. Lower the heat when 
baking in glass about 25°. | meta stick of butter, grease the pans with it, brush 
some on rolls before rising and brush again when taken from oven. These rolls 
may be shaped, frozen and then allowed to rise as they thaw. Or they may be 
baked and then frozen. 


YEATTS FAMILY COOKBOOK 
BLUEBERRY BREAKFAST BREAD 
Melanie Grimes 

1 (1 lb.) loaf Bridgford frozen bread 1 tsp. vanilla 

dough, white or wheat, thawed 2 cups blueberries 
1 (8 oz.) pkg. cream cheese 1 cup flour 
1 cup sugar Ye cup butter 
1 egg, beaten Glaze (recipe follows) 


On a lightly floured surface roll thawed dough out to fit jelly roll pan. Beat cream 
cheese with ¥% cup sugar In mixing bow! until light and fluffy. Beat in egg and 
vanilla. Spread over bread dough. Sprinkle with blueberries. Combine flour and 
remaining sugar In small bowl. Cut in butter until crumbly. Sprinkle over 
blueberries. Let rise In warm area for 30 minutes or until puffy.* Preheat oven to 
375°. Bake for 30 to 40 minutes or until golden brown. Remove from oven and 
let cool. Drizzle with glaze if desired. 


GLAZE: 2 cups powdered sugar, 1 Tbsp. heavy cream, 1 tsp. vanilla. Mix well. 
*Coffee cake may be assembled the night before to be baked in the morning. 


Lightly cover assembled Blueberry Breakfast Bread with plastic wrap. Place in frig 
to rise overnight. Bake in the morning. 


YEATTS FAMILY COOKBOOK 
CRANBERRY FRUIT NUT BREAD 
Elizabeth Barney 
2 cups sifted all-purpose flour 1 tsp. grated orange peel 
1 cup sugar %4 cup orange Juice 
1% tsp. baking powder 1 well beaten egg 
1 tsp. salt 1 cup fresh cranberries, coarsely 
\ tsp. baking soda chopped 
% cup shortening % cup chopped nuts 


Sift together dry ingredients. Cut in shortening, Combine peel, juice and egg. 
Add to dry Ingredients, mixing Just to moisten. Fold in berries and nuts. Turn 
into greased 9x5x3 pan. Bake at 350° for 60 minutes. Cool. Wrap and store 
overnight. "/ make this every Christmas. | chop cranberrles and nuts together in 
the food processor." 


CRUSTY CUBAN BREAD 


(Bread Machine Recipe) 
Judy Grimes 
2% tsp. yeast 1% tsp, sugar 
3 cups bread flour 1% cups water 


Y% tsp. salt 


Add ingredients in the order recommended by your bread machine handbook. 
Makes 1 %-pound loaf. 


YEATTS FAMILY COOKBOOK 
FLUFFY HOT CAKES 
Carrie Holding 
3 eggs (separated) 1 tsp. baking soda 
3 Tbsp. butter (melted) 1 tsp. baking powder 
1 Tbsp. sugar Ye tsp. salt 
1% cups flour 1% cups buttermilk 


Beat egg yolks at #8 speed on mixer. Beat in melted butter and sugar. Sift flour, 
soda, baking powder and salt together. Beat Into egg mixture alternately with 
buttermilk at #3 speed. Fold in with spoon 3 egg whites—beaten until stiff on #8 
speed. Bake on hot griddle. Drop mixture from tip of spoon onto griddle. Cook 
on one side. When puffed full of bubbles and cooked on edges, turn and cook 
other side. Yield: 24 pancakes 3.5 to 4 inches In diameter. 


FRIED INDIAN BREAD 


Charlie Grimes 


5 cups all-purpose flour 2 eggs, beaten 
10 tsp. baking powder 2 cups water 
4 Tbsp. sugar Ye tsp. salt 


2 Tbsp. vegetable oil 


Sift together flour, baking powder, sugar and salt. In separate bowl, combine 
vegetable oil, eggs and water. Make a well in center of flour, stir in liquid and mix 
well. Put clean towel over bow; let stand 3% hours. Then knead dough 3 
minutes. Turn out onto a floured surface and roll out to 4-inch thickness. Cut 
into triangles, then fry in hot fat until golden brown, "Handy recipe used when all 
the white bread was eaten by raccoons at the Camp Tahayua Camporee.” 
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YEATTS FAMILY COOKBOOK. 
GERMAN PANCAKES 
Judy Grimes 
2 cups flour 2 cups milk 
1 Tbsp. baking powder 2 eggs, separated 
t tsp. salt 2 Tbsp. melted butter 


Sift together In a bow! the flour, salt and baking powder (I don't do this). Beat the 
egg yolks and add the milk. Pour milk mixture slowly Into the dry Ingredients and 
beat to a smooth batter. Add the melted butter then fold in the stiffly beaten egg 
whites. Bake on hot oiled griddle. Makes about 12 pancakes. 


HOT ROLLS 
Cyd Grimes 
2 cups lukewarm potato water 2 cakes dry compressed yeast 
Ye cup sugar 1 egg 
1% tsp. salt 6% to 7 cups flour 


% cup Crisco 


Mix together potato water, sugar, salt and Crisco. Add to mixture the yeast, stir 
until dissolved. Add egg and 3 cups flour. Work in with hands 3% to 4 cups 
flour. Knead. Place bowl over dough. When dough rises, push back down, 
Repeat twice. Shape rolls and place in greased pan. Bake at 400° for 20 minutes. 


YEATTS FAMILY COOKBOOK 


HUSH PUPPIES 


Cya Grimes 
1 cup corn meal Ye tsp. soda 
¥% cup flour 2 Tbsp. minced onions 
Ye cup sugar 1 cup orange julce 
3 tsp. baking powder 1 egg 


Mix all ingredients and allow to sit and thicken. Shape into hush puppies and place 
in hot fat. Cook until brown. 


JALAPENO CORN BREAD 


Cyd Grimes 
3 cups corn meal 1 large grated onion 
2 tsp. baking powder 1 can cream-style corn 
2% cups milk 1% cups grated cheese 
Ye cup salad oil Ys cup jalapefio peppers 
3 eggs, beaten Ground meat, optional 


Preheat oven to 400°. Brown onions (and meat, If desired). Mix corn meal, 
baking powder; add eggs, olf and milk and mix well. Add corn. Mix again. Pour 
half of corn bread mixture into greased pan. Add a layer of onion and meat 
mixture, then a layer of cheese. Sprinkle with jalapefio peppers. Top with 
remaining corn bread mix. Bake 45 minutes. Ground meat is optional. 


YEATTS FAMILY COOKBOOK 
MONKEY BREAD 
Martha Grimes 
1 pkg. yeast 1 tsp. salt 
Ye cup warm water 1 cup scalded milk 
Ye tsp. sugar 1 egg 
% cup oll 4% to 5 cups flour 


¥% cup sugar 


BASIC REFRIGERATOR DOUGH: Dissolve yeast and % tsp. sugar in warm 
water. Set aside. Scald milk. Pour milk over oll, 4% cup sugar and salt in large 
mixing bowl. Let cool. Add yeast and slightly beaten egg. Add 2% cups flour. 
Beat with mixer until smooth (about 1% min.). Add more flour 1 Cup at a time to 
make medium soft dough. Turn out on floured surface. Cover with large greased 
glass bowl. Let rest 10 minutes. Knead about 1% to 2 minutes. Place in greased 
bowi, cover with plastic wrap. Refrigerate until ready to use (overnight). If you 
want to use on the same day, leave out at room temperature and let rise until 
double in size, 1% to 2 hours. 


BREAD: (one bundt pan) Roll dough into large rectangle, about %-inch thick. 
Cut Into 1-inch squares, using a pizza cutter. Melt one stick margarine. Dip each 
square Into melted margarine and toss into bundt pan. Let rise until double, about 
2 hours. Bake at 375° until brown (about 30 minutes). It should get very brown 
‘On top, to be sure It is brown enough on sides and bottom. 


CAKE: Same as above but after you dip the squares into the butter, roll them ina 
mixture of brown sugar, cinnamon and nuts, then put in the bundt pan. 


This recipe came from Laverne Stevenson and has been given away many times, 


YEATTS FAMILY COOKBOOK 
PINEAPPLE TRADE WIND MUFFINS 
Elizabeth Barney 
1 (20 oz.) can crushed pineapple 1 (3 072.) pkg. cream cheese 
% cup sliced almonds 1 cup sugar 
2 cups sifted flour 2 tsp. vanilla 
1 tsp. soda 1 egg, beaten 
1 tsp. salt ¥ cup sour cream 


Drain pineapple, reserving syrup. Grease muffin pans. Sift flour with soda and 
salt. Beat cheese, sugar, and vanilla together. Blend in egg. Add flour mixture 
alternately with sour cream. Fold In drained pineapple and almonds. Bake at 
350° about 35 minutes. Spread glaze over warm muffins. Makes 16 to 18 
muffins. 


GLAZE: Combine 1 Tbsp. soft margarine, 1 cup powdered sugar, and 1 Tbsp. 
syrup from pineapple. Blend until smooth. "7hese are one of my very favorites." 
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YEATTS FAMILY COOKBOOK 


PRETZELS 
(Bread Machine Recipe) 


Judy Grimes 
2% tsp. yeast 1% Tbsp. sugar 
4 cups all purpose flour 2% Tbsp. margarine or butter 
% tsp. salt 1% cups water 


Process until beeper sounds then cut dough into short strips, roll into ropes and 
shape into pretzels. Cover and let rise about 45 minutes. Ina cast Iron or other 
non-aluminum pan, bring almost to a boil 4 cups of water and 5 teaspoons of 
baking soda. Gently place the pretzels into the water for approximately 1 minute, 
turning once. Do not let water come to a full boll. Remove pretzels and place on 
a greased baking sheet. Sprinkle with coarse salt (also called sea salt or Kosher 
salt), Bake at 475° for about 12 minutes. “The kids love this recipe because they 
can play with the dough. We don't care for coarse salt, so we butter the pretzels 
instead, which reminds us of the mall where pretzels are priced outrageous.” 
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YEATTS FAMILY COOKBOOK L 


REFRIGERATOR BRAN MUFFINS 


Melanie Grimes 


1 cup shredded bran dry cereal 2% tsp. baking soda = 
% cup boiling water % tsp. salt, optional | 
2 cups uncooked rolled oats 3 egg whites ¥ 
2 cups all-purpose flour 2 cups buttermilk 

1 cup sugar % cup vegetable oil 


In small bow! stir together bran cereal and boiling water; set aside to cool. In large 
bow! combine oats, flour, sugar, soda and salt, set aside. In small bow! combine 
remalning Ingredients until well blended. Add liquid ingredients all at once to oat 
mixture stirring just until moistened. Gently stir in cooled bran mixture. Mixture 
will keep In refrigerator two weeks. Fill greased or paper-Iined muffin pans 3 full. 
Bake at 400° for 15 to 20 minutes. Makes about 2 dozen muffins. 


SIX-WEEK BRAN MUFFINS 


Martha Grimes 
2% cups flour 1% cups sugar 
2% tsp. soda 2 eggs 
1 tsp. salt % cup oll 
3% cups ralsin bran 2 cups buttermilk 


Stir together first five ingredients. Whisk eggs, oll and buttermilk together; add to 
flour mixture. Stir batter until just combined. Will keep in airtight container in 
refrigerator 6 weeks. Spray muffin pans with Pam. Put % cup batter in each cup. 
Bake at 375° 15 to 20 minutes. This is a recipe found in Gourmet magazine from 
Green Meadows Ranch Bed & Breakfast. 


YEATTS FAMILY COOKBOOK 
THREE GRAINS BREAD 
Elizabeth Barney 
3% to 4 cups flour 2 pkgs. active dry yeast (I use 3) 
2 cups whole wheat flour 1 cup water 
1 cup rolled oats ‘& cup syrup 
Ye cup wheat germ % cup margarine 
Ye cup yellow corn meal 1 (13 02.) can evaporated milk 
2 tsp. salt 2 eggs 


Stir together 1 cup flour, whole wheat flour, oats, wheat germ, cornmeal, salt and 
yeast. In medium saucepan, heat water, syrup, margarine and milk until very 
warm. Add liquid and eggs to flour mixture. Blend at low speed unti! moistened; 
beat 4 minutes at medium speed. By hand, stir in remaining flour until batter Is 
stiff. Turn out on lightly floured board. Knead until smooth and elastic. Place 
dough in greased bowl, cover; let rise in warm place until doubled in size, 40 to 
50 minutes. Punch down dough, divide into two equal parts. Shape into loaves. 
Place Into two greased 9x5x3 bread pans. Cover; let rise again until doubled in 
size, about 35 to 40 minutes. Bake at 375° for 20 minutes. Lower oven to 
350° and continue to bake 30 to 35 minutes or until foaves sound hollow when 
tapped. Yield: 2 loaves. 


NOTE: | grease the pans with melted butter, brush the tops of shaped loaves 
before rising, and then brush again as | take them from the oven. This bread 
freezes well after baking. Metal pans brown more evenly than glass ones. 
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YEATTS FAMILY COOKBOOK 


ANDREW'S FABULOUS CHOCOLATE CAKE 


Andrew Grimes 


1 cup cocoa 1% tsp. vanilla extract 

2 cups boiling water 2% cups all-purpose flour 
1 cup butter or margarine, softened 2 tsp. baking soda 

2% cups sugar % tsp. baking powder 

4 eggs Ye tsp. salt 


Combine cocoa and boiling water, stirring until smooth. Set aside to cool. Cream 
butter, sugar, eggs and vanilla at high speed of an electric mixer until light and 
fluffy, about 5 minutes. Combine flour, soda, baking powder and Salt; add to 
creamed mixture alternately with cocoa mixture, beating at low speed of an electric 
mixer, beginning with flour mixture. Do not overbeat. Pour batter into 3 greased 
and floured 9-Inch round cake pans, or a 13x9x2 pan. Bake at 350° for 25 to 30 
minutes. Cool in pans 10 minutes; remove from pans and let cool completely on 
wire racks. 


BUTTERCREAM FROSTING FOR CHOCOLATE CAKE: 
Ye cup solid shortening 2 Tbsp. milk 

Ye cup butter or margarine 1 tsp. vaniila 

1 Ib. sifted powdered sugar 


Blend all ingredients together. Beat for 1 minute. Add extra milk if needed to 
make spreading consistency. 


YEATTS FAMILY COOKBOOK 


APPLE CAKE 
Martha Grimes 
1% cups oll Ye tsp. salt 
2 cups sugar 1 tsp. cinnamon 
3 cups flour 2 tsp. vanilla 
2 tsp. soda 1 (20 02.) can apple pie filling 
3 eggs 1 cup chopped pecans 


1% tsp. nutmeg 


Combine oil and sugar. Sift flour and soda together. Add nutmeg, salt, cinnamon 
to flour mixture. Add eggs and vanilla to oil mixture and beat well. Add flour 
mixture and blend. Add pie filling and pecans. Bake in lightly greased bundt pan 
1 hour at 350°. While cake is still hot pour over it a glaze of 1% cups powdered 
sugar and enough lemon juice to thin to pouring consistency. 


YEATTS FAMILY COOKBOOK 
ARONOWITZ FRUIT CAKE 
Martha Yeatts 
1 Ib. pitted dates, cut up 1 cup flour 
1 Ib. chopped pecans 2 tsp. baking powder 
¥% |b. candied cherries, cut up Ye tsp. salt 
% Ib. sliced candied pineapple, 1 tsp. nutmeg 
cut up 4 eggs 
T cup sugar 1 tsp. vanilla 


Line angel food pan with heavy brown paper. Cut dates and candied frults into 
small pleces and mix with coarsely chopped pecans. Sift dry ingredients together 
and mix with fruit and nuts. Beat eggs with vanilla and pour over other 
ingredients. Mix well. Pack into pan and bake at 250° for 2 hours. One recipe 
makes 4 to 5 Ib. cake, 


The top may be decorated by removing cake from oven after 1 hour, garnishing 
with pineapple slices and halved cherries and pecan halves and returning to oven to 
complete baking time. 


ecipe may be divided into 4 smalt foaf pans, also paper lined. These leave oven 15 
minutes sooner. Pack batter into pans to prevent crumbling. Cool cakes 
completely overnight before removing from pans. | like to spray heavy brown 
Paper with Pam before filling to prevent sticking. When ready to store, remove 
paper from cake carefully, wrap In Saran Wrap and place in cake tins. Will keep 
indefinitely. May be frozen but not necessary. 
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YEATTS FAMILY COOKBOOK 


BACARDI RUM CAKE 


Martha Grimes 


1 cup chopped pecans % cup cold water 

1 pkg. yellow cake mix % cup oll 

4 eggs % cup dark rum 

1 small pkg. vanilla instant pudding 

GLAZE: 

% Ib. butter 1 cup granulated sugar 
Ye cup water Ye cup dark rum 


Grease and flour a 10-inch tube pan. Sprinkle pecans over bottom of pan. Mix all 
cake ingredients together. Beat 3 minutes. Pour over pecans. Bake at 325° 
about 1 hour. Cool. Take cake out of pan and turn upside down. Prick holes in 
the top. For glaze, melt butter in saucepan. Stir in water, sugar and rum. Boil 5 
minutes, stirring constantly, Drizzle glaze over the top and side until all Is gone. 
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YEATTS FAMILY COOKBOOK 
f 
Y 
s BUTTERMILK POUND CAKE 
Fannie Yeatts 
1 cup Crisco 6 eggs 
3 cups sugar 1 cup buttermilk 
Ya tsp. salt 3 cups flour 
1 tsp. vanilla Y% tsp. soda 


Cream together Crisco and sugar until fluffy. Add salt and vanilla. Add eggs one 
at a time and beat well after each one. Mix flour and soda and add alternately to 
mixture with buttermilk. Bake 1% hours at 300°, turning oven off the last ten 
minutes, 


ICING FOR POUND CAKE: 
1 cup sugar 2 tsp. coconut flavoring 
Ye cup water 


Mix all Ingredients and bring to a boll. Boll 1 minute and put on cake while hot. 


CHESS CAKE 
Melanie Grimes 
1 box Yellow Cake Mix l egg 
1 cup chopped nuts % cup butter, melted 


Mix all together, press into a greased and floured 13x9x2 pan. 


1 (8 02.) pkg. cream cheese, softened 1 box powdered sugar 
2 eggs 


Cream all together and pour over cake mixture. Bake at 300° for 1 hour and 5 


minutes. Cool and cut into squares. You can use different flavors of cake mixes 
for variation. 
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YEATTS FAMILY COOKBOOK 
CHOCOLATE CAKE WITH MARSHMALLOWS 
Cyd Grimes 
2 sticks margarine 1% cups flour 
2 cups sugar 4 Tbsp. cocoa 
4 eggs 1 cup chopped nuts 
Miniature marshmallows 
ICING: 
1 box powdered sugar 4 Tbsp. cocoa 
1 stick margarine 6 Tbsp. evaporated milk (maybe more) 


Cream margarine and sugar. Add eggs one at a time and mix well after each one. 
Mix flour and cocoa and add to mixture. Add nuts. Bake in a greased and floured 
oblong pan (9x13) at 350° for 20 minutes. Remove from oven and cover with 
miniature marshmallows. Cover immediately with icing. This is Margaret Haynes‘ 
(Cyd's mother) recipe. 
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YEATTS FAMILY COOKBOOK 
CHOCOLATE CHEESE CUPCAKES 
Martha Grimes 
3 cups flour 2 cups water 
2 cups sugar 3% cup oll 
% cup cocoa 2 Tbsp. vinegar 
2 tsp. soda 2 Thsp. vanilla 
1 tsp. salt 
TOPPING: 
1 (8 07.) pkg. cream cheese Ya tsp. salt 
1 egg sugar for sprinkling 
YS cup sugar 1 cup chocolate chips 


Combine cupcake Ingredients in order given. Batter will be thin. Combine topping 
ingredients. Use paper cupcake liners in muffin tins. Fill each half full of batter. 
Spoon a teaspoon of topping on top of each cupcake and sprinkle with sugar. 
Bake at 350° 30 minutes. Makes 3 dozen. 
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YEATTS FAMILY COOKBOOK 


CHOCOLATE CHEESECAKE 


Elizabeth Barney 


CRUST: 

1% cups graham cracker crumbs (zwleback or chocolate wafers) 
2 Tbsp. sugar 

3 Tbsp. melted butter 


Combine crumbs and sugar; add melted butter and mix. Press on bottom and part 
way up sides of a 10-inch spring-form pan. A 9-inch cake pan may also be used. 
Bake at 350° for 10 minutes. Set oven at 300° for cake. 


CAKE: 

2 Ibs. cream cheese 6 Tbsp. cocoa 
(room temp. Is best) 1 Tbsp. vanilla 

1% cups sugar 5 eggs 


Beat cheese, sugar, cocoa and vanilla until smooth and well-blended. Beat in eggs 
one at a time and mix. Pour into prepared crust and bake about 1 hour or until 
set In center. It may crack. Do not cook until firm. It should still wiggle in the 
middle. Cool to room temperature. 


TOPPING: 

1 cup evaporated milk 1 tsp. vanilla 

1 cup sugar 1% cups coconut 

3 slightly beaten egg yolks 1 cup chopped pecans 


% cup butter or margarine 


Combine first five ingredients in saucepan. Cook and stir over medium heat until 
thickened, about 12 minutes. Remove from heat. Add coconut and pecans. 
Cool until thick enough to spread, beating occasionally. Spread on cheesecake. 
This may be topped with whipped cream or Cool Whip and garnished with 
cherries, chocolate leaves, pecans, etc. Susan tops it with cherry pie filling for a 
Black Forest effect. This finished product may be wrapped In foll and frozen. 
Allow to thaw overnight in fridge or about 1 hour at room temperature. 
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YEATTS FAMILY COOKBOOK 


CHOCOLATE SOUR CREAM CAKE 
Fannie Yeatts 


1 cup sour cream (this was stale rich 1 tsp. vanilla 


cream) % tsp. baking powder 
2 scant cups sugar 2 cups flour 
3 eggs 3 Tbsp. cocoa mixed with % cup boiling 
1 tsp. salt water 
1 tsp. soda 


Beat together sugar and sour cream. Add eggs one at a time and beat well. Sift 
dry ingredients together and add with vanilla to first mixture. Add cocoa mix and 
blend. Bake in 2 greased and floured layers at 350° until done. The above was a 
recipe of Frankie Clary's. 


COCONUT SOUR CREAM CAKE 
Martha Grimes 
1 box white cake mix, pudding type 1 (8 02.) carton sour cream 
1 cup oil 8 oz. cream of coconut 


3 eggs 


Mix cake mix with oil, eggs, sour cream and cream of coconut. Mix well. Pour 
Into greased and floured 9x13 pan. Bake 30 to 45 minutes at 350°. 


FROSTING: 

1 tsp. vanilla 1 (8 072.) pkg. cream cheese, softened 
2 Tbsp. cream of coconut about 3 0z. coconut 

1 box powdered sugar 4 Tbsp. margarine 


Mix the above together and spread on cake. 
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YEATTS FAMILY COOKBOOK 


COLA CAKE 


Melissa Grimes 


1 cup butter 1 tsp. vanilla 

2 cups flour 2 eggs 

1% cups sugar % cup buttermilk 

3 Tbsp. cocoa 1 cup cola 

1 tsp. soda 1% cups miniature marshmallows 


Combine all Ingredients except cola and marshmallows in large bowl. Blend at low 
speed. Beat 1 minute at medium speed. Add cola and blend well. Stir in 
marshmallows by hand. Pour into greased and floured 13x9x2 pan and bake 40 
to 45 minutes at 350°. Cool about 30 minutes and spread with cola icing. 


ICING: 

Ye cup softened butter 4 cups powdered sugar 
3 Tbsp. cocoa 1 cup pecans 

% cup cola 


Combine above Ingredients in a small bowl. Beat until smooth. Stir in pecans and 
spread on cake. 


CRAZY CHOCOLATE CAKE 
Pat Small (this recipe was from Emily James) 


2 eggs 2 tsp. baking soda 
2 cups sugar 2 tsp. vanilla 

1 cup cocoa 1 tsp. salt 

1 cup sour milk 3 cups flour 

1 cup oll 1 cup boiling water 


Do not stir until all ingredients are placed in a bowl together in order given. Then 
beat until smooth. Bake in a greased and floured 13x9x2 pan at 350° for 1 hour. 
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YEATTS FAMILY COOKBOOK 


DEVIL'S FOOD CAKE 


Fannie Yeatts 
2 cups sugar T tsp. soda 
% cup shortening 1 tsp. salt 
%4 cup cocoa 2 tsp. vanilla 
2 cups flour 4 eggs, separated 


1 cup cold coffee 


Cream sugar and shortening. Add egg yolks one at a time, beating well after each 
one. Sift flour, cocoa, soda and salt; add to creamed mixture alternately with 
cold coffee. Add vanilla. Beat egg whites until stiff and fold into batter. Bake in 
greased and floured layer pans at 350° until done. “This was Aunt Maury's (Mrs. 
Tevis Clyde Smith, Sr., Brownwood, Texas) receipt—is good.” 


MOCHA ICING FOR ABOVE CAKE: 


1 Ib. powdered sugar 2 Tbsp. melted butter 
1 Tbsp. flour 1 to 2 tsp. vanilla 
Ya cup cocoa Strong coffee 


Sift sugar, flour and cocoa together. Add melted butter and vanilla. Then add 
enough strong, hot coffee to make it spread nicely. Can add % cup chopped nuts 
if you like. 
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YEATTS FAMILY COOKBOOK 


DUMP CAKE 
Charlie Grimes 


Ys Ib. butter or margarine 
1 (18 072.) yellow, spice or apple cake mix 
1 can cherry or apple pie filling 


Use butter or margarine to lightly grease cool Dutch oven bottom. "Dump" in 
fruit. Spread cake mix on top. Melt butter and pour evenly over batter. If you 
{lke, add a sugar topping. Place oven on coals and as this is a Dutch oven, coals on 
the lid. Bake until golden brown. This recipe may be made in an oven If a 
campfire is not available. 


FRESH APPLE SPICE CAKE 


Martha Grimes 
Ye cup orange juice 1 tsp. baking powder 
1 cup oll ‘2 tsp. salt 
1% to 2 cups sugar 1 tsp. cinnamon 
3 eggs 1 tsp. nutmeg 
2 tsp. vanilla 3 cups fresh chopped apples (i can 
3 cups flour Comstock pie apples can be used) 
1 tsp. soda 1 cup chopped nuts 


Mix orange juice, oil and sugar. Add eggs, one at a time, beating after each 
addition. Add vanilla. Mix and sift flour, soda, baking powder, salt, cinnamon 
and nutmeg. Add flour mixture to oil mixture. Add chopped apples and nuts, 
Bake In a greased tube pan at 350° about 1 hour and 15 minutes. "This ls Mona 
Cannell's recipe. She is one of my dearest friends." 
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YEATTS FAMILY COOKBOOK 
FRUITED COCONUT CAKE 
Martha Grimes 
1 pkg. yellow cake mix % cup oil 
1 small pkg. instant pudding, Ye cup packed brown sugar 
lemon or vanilla % cup chopped nuts 
1 (16 02.) can fruit cocktail Ye cup margarine 
2% cups Angel Flake coconut Ye cup sugar 
4 eggs Y cup evaporated milk 


Combine cake mix, pudding mix, fruit cocktail with syrup, 1 Cup coconut, eggs 
and oll. Blend, then beat at medium speed for 4 minutes. Pour into greased and 
floured 13x9x2 pan. Sprinkle with brown sugar and nuts. Bake at 325° for 45 
minutes or untit done. Coot 15 minutes, Combine margarine, sugar and milk in 
pan. Bring to a boil and boil 2 minutes. Remove from heat, add remaining 
Coconut. Spoon warm sauce over warm cake. Serve warm or cool. 


HEAVENLY COCONUT CAKE 
Martha Grimes 
1 box white cake mix 1 large Cool Whip 
7 02. flaked coconut % cup oil 
2 eggs 1% cups water 


1 (15 0z.) can cream of coconut 


Pour oil into 9x13 pan making sure oil covers the sides. Mix cake mix, water, eggs 
and 3% 02. coconut in bowl, mix well. Pour into oiled pan. | pull oll into cake 
batter a few times to mix, but it Is not necessary. | just have to do this. Bake at 
350° about 30 minutes or until done. While cake Is hot, poke holes in top and 
pour cream of coconut over the top by spoonfuls. Refrigerate one hour. Cover 
with Cool Whip and sprinkle with remaining coconut. Refrigerate. 
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YEATTS FAMILY COOKBOOK 


HUMMINGBIRD CAKE 


Elizabeth Barney 
3 cups all-purpose flour 1% tsp. vanilla 
2 cups sugar 1% cups chopped bananas 
1 tsp. soda 1 cup chopped pecans, optional 
1 tsp. salt 1 (8 oz.) can crushed pineapple, 
1% cups oil undrained 
3 eggs, beaten 
ICING: 
1 (8 oz.) pkg. cream cheese, softened 1 stick butter 
1 box powdered sugar 1 tsp. vanilla 


1 cup chopped pecans 


Do not use electric mixer. Combine dry ingredients and sift into large mixing 
bowl, Add oil and eggs. Stir until dry ingredients are well moistened; do not beat. 
Stir in vanilla, pineapple, bananas and pecans. Stir. Pour Into 3 well-greased and 
floured 9-Inch round cake pans. Bake at 350° for 25 to 30 minutes. Cool in 
pans 10 minutes before removing. 


For icing, cream softened cream cheese and butter together. Add powdered sugar 
and beat until smooth. Add vanilla and pecans and stir well. Frost sides and tops 
of cooled layers. 
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ITALIAN CREAM CAKE 


Fannie Yeatts 


Ye cup shortening 1 cup buttermilk 

% cup margarine 1 tsp. soda 

2 cups sugar 1 tsp. vanilla 

5 eggs, separated 1 small can coconut 

2 cups sifted all-purpose flour % to 1 cup chopped pecans 


Cream shortening, margarine and sugar. Add egg yolks one at a time, beating 
after each addition. Put soda in buttermilk. Add flour and milk alternately, 
beginning and ending with flour. Add coconut, vanilla and nuts, fold in stiffly 
beaten egg whites. Pour batter into three greased and floured pans, Bake at 325° 
or 350° for 25 minutes or until done. Cool and frost. 


CREAM CHEESE FROSTING: 
1 (8 02.) pkg. cream cheese, softened 1 Ib. powdered sugar 
1 stick margarine or less If you like 2 tsp. vanilla 


Cream softened cream cheese and margarine, add vanilla. Beat in sugar a little at a 
time. Ice cake and sprinkle with pecans. "7his cake is really super!” 
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LEMON SUMMER CAKE 
Judy Grimes 


1% cups flour 1 cup chopped pecans 
¥% cup butter or margarine 


Mix flour, butter and pecans. Spread and press the crust in ungreased 13x9x2 
pan. Bake at 350° for 20 minutes. Let cool. 


1% cups Cool Whip 1 (8 072.) pkg. cream cheese 
1 cup powdered sugar 


Mix together and spread on top of cooled crust. 


2 small pkgs. instant lemon pudding mix 
3 cups milk 


Mix pudding with milk on low speed of electric mixer for 3 to 4 minutes. Spread 
on top of last layer. Frost with more Cool Whip and decorate with pecans. This 
is also delicious with chocolate or pistachio puddings. “Charles' favorite birthday 
cake.” 
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MILLION-DOLLAR POUND CAKE 
Judy Grimes 
1 pound butter, softened % cup milk 
3 cups sugar 1 tsp. almond extract 
6 eggs 1 tsp. vanilla extract 


4 cups all-purpose flour 


Cream butter, gradually add sugar, beating at medium speed until tight and fluffy. 
Add eggs, one at a time, beating after each addition. Add flour to creamed 
mixture alternately with milk, beginning and ending with flour mixture. Mix after 
each addition, Stir in flavorings. Pour batter into a greased and floured 10-inch 
tube pan. Bake at 300° for 1 hour and 40 minutes or until a wooden pick 
Inserted in center comes out clean. Cool in pan 10 to 15 minutes, remove to wire 
rack. Cool. Yield: one 10-inch cake. “This recipe is very popular at Reeces Creek 
Elementary School where it has been requested numerous times." 
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OATMEAL CAKE 


Fannie Yeatts 


1 cup oats 2 eggs 

1% cups hot water 1% cups flour 

1 cup brown sugar Ye tsp. salt 

1 cup granulated sugar 1 tsp. soda 

Y ib. margarine 1 tsp. cinnamon 


Soak oats in water 15 minutes. Mix aff other ingredients together in order given 
and then add oat mixture. Pour into 9x13x2 greased and floured pan and bake at 
325° for 50 to 60 minutes. 


Mix the following ingredients and bring to a full boil, Cool and spread over cake. 
1 cup brown sugar, firmly packed % Ib. margarine 

1 cup angel flake coconut 1 tsp. vanilla 

Ye cup chopped nuts 


"Very good!" 
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1-2-3-4 CAKE 
Fannie Yeatts 
1 cup shortening 3 tsp. baking powder 
2 cups sugar % tsp. salt 
4 eggs, separated 1 cup milk 
2% cups sifted flour 1% tsp. flavoring 


Cream shortening and sugar. Add 1 egg yolk at a time and beat well, Add milk 
alternately with dry ingredients. Fold in stiffly beaten egg whites and flavoring. 
Bake In greased and floured layers at 350° until done. This was the favorite for all 
birthdays with pineapple filling. Lemon filling can be used instead of pineapple. 


PINEAPPLE CAKE FILLING: 

1 large can crushed pineapple Ye cup sugar 

4 Tbsp. flour 1 Tbsp. butter 

1 whole egg, beaten 2 Tbsp. lemon juice 


Mix flour and sugar together. Add beaten egg. Add rest of ingredients including 
the pineapple and juice. Cook in top of double boiler until thickened. Cool and 
spread between cake layers. 


LEMON CAKE FILLING: 
rind and juice of 2 large lemons Ye cup butter 
3 egg yolks 1 cup sugar 


Mix together and cook until thick. 


MILK FROSTING: 
1% cups sugar 1 tsp. butter 
Ye cup rich milk or cream 1 tsp. vanilla 


Melt butter in pan. Add sugar and milk. Stir constantly until it comes to a boll. 
Cook about 12 to 14 minutes without stirring. Remove from fire and add vanilla 
and beat until dull in appearance. Immediately spread on top and sides of cake. 
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PISTACHIO NUT SWIRL CAKE 


Melissa Grimes 


1 pkg. yellow cake mix Ye tsp. almond extract 

1 small pkg. pistachio instant pudding § % cup sugar 

4 eggs 1 tsp. cinnamon 

1 cup sour cream % cup finely chopped nuts 
Y% cup oil 


Combine cake mix, instant pudding, eggs, sour cream, oil and almond extract In 
large mixer bowl and blend. Beat at medium speed of electric mixer for 2 
minutes. Combine sugar, cinnamon and nuts. Pour one-third of the batter into 
greased and floured 10-inch tube pan; sprinkle with half of the sugar mixture. 
Repeat layers and top with remaining batter. Bake at 350° for 50 minutes or until 
center springs back when lightly touched. Coo! 15 minutes before removing from 
pan. 


POUND CAKE 
Fannie Yeatts 
1 cup butter % tsp. salt 
1% cups sugar ‘2 tsp. lemon extract 
5 eggs 1 tsp. vanilla extract 
2 cups flour 


Cream the butter and sugar very well. Add eggs one at a time, beating well after 
each egg. Add the flavorings, salt and then the flour. Mix thoroughly. Bake in a 
greased and floured tube pan In 350° oven about one hour. 7his was found in 
Fannie Yeatts' cookbook and was her Aunt Ula Stone's recipe in Aunt Ula's 
handwriting. There was no soda or baking powder in the recipe. 
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YEATTS FAMILY COOKBOOK 


PRUNE CAKE 


Martha Grimes 


Mix together in large bowl: 


2 cups sugar 1 cup oll 

3 eges 

Add alternately with 1 cup buttermilk: 

2 cups flour : 1 tsp. cloves 
1 tsp. nutmeg 1 tsp. salt 

1 tsp. cinnamon 3 tsp. soda 


Mix well and add: 
2 jars strained baby prunes 1 cup chopped pecans 


Mix well and pour into ungreased tube pan and bake at 350° 50 to 60 minutes. 


Cool. If desired glaze with a small jar of heated jelly or jam. This recipe came 
from the Army Times in 1964. 


SEVEN-UP CAKE 


Elizabeth Barney 
3 cups sugar 5 beaten eggs 
Ye Ib. margarine 6% 02. Seven-Up 
% cup Crisco 2 tsp. vanilla or lemon extract 


3 cups sifted flour 
Cream sugar, margarine and Crisco. Add other ingredients and mix until well 


blended. Bake in a greased and floured tube pan for 1 hour at 350° or until 
done. The Seven-Up takes the place of leavening. It is not left out. 
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SOUR CREAM BANANA CAKE 


Martha Grimes 
% cup butter 1 tsp. soda 
1% cups sugar % tsp. salt 
2 eggs 1 cup sour cream 
1 tsp. vanilla 1 cup mashed bananas—if not enough 
% tsp. lemon extract bananas, fill up with applesauce 
2 cups flour Y% chopped nuts 


1 tsp. baking powder 


Cream butter. Gradually add sugar and beat until light and fluffy. Beat In eggs 
one at atime. Add vanilla and lemon extract. Sift dry ingredients together and 
add to creamed mixture alternately with sour cream, beginning and ending with 
flour mixture. Add bananas and nuts, mixing until just blended. Pour into greased 
and floured pan and bake at 350° 40 to 45 minutes. Can use loaf pans or 
13x9x2 pan. 


SOUR CREAM CAKE 


Cyd Grimes 
1 box Duncan Hines Butter Cake Mix 4 cup oll 
(do not add butter) % cup sugar 
1 8 02. carton sour cream 5 eggs 


Mix above ingredients in bowl and beat for at least 3 minutes. Bake in prepared 
pan at 350° for 45 to 60 minutes, 
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SOUTH CAROLINA 
CHOCOLATE POUND CAKE 


Fannie Yeatts 
1 cup margarine Ye cup cocoa 
Ye cup Wesson oll % tsp. baking powder 
3 cups sugar 1% cups milk 
5 eggs 1 tsp. vanilla 


3 cups flour 

Cream margarine, oil, sugar and vanilla. Add eggs one at a time and beat well as 
each one Is added. Sift flour, cocoa and baking powder and add alternately with 
the milk, Bake at 300° for 2 hours. 


ICING FOR CHOCOLATE POUND CAKE: 


4 or 5 squares unsweetened, % cup hot water 
melted chocolate 6 Tbsp. soft margarine 
2% cups powdered sugar 1 unbeaten egg 


Blend ingredients together and beat and beat and beat! 
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STRAWBERRY CAKE 
Martha Grimes 
1 pkg. white cake mix 2% cup Wesson oll 
1 (10 02.) pkg. frozen strawberries 1 (3 02.) pkg. strawberry Jell-O 
in syrup 4 eggs 


Mix cake mix, Jell-O, olf, 96 cup strawberries and syrup. Mix well; add eggs one 
at atime. Bake in greased and floured tube pan at 350° about 1 hour. 


FROSTING, if desired: 4 Tbsp. margarine, remainder of strawberries and 
powdered sugar to make a spreading consistency. 


"This cake was Modelle Garrett's recipe, our nelghbor on Carter in 1957." 
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YEATTS FAMILY COOKBOOK 
WALDORF CAKE 
Carrie Holding and Fannie Yeatts 
4 squares semi-sweet chocolate 1 tsp. salt 
2 cups flour 1 tsp. vanilla 
2 cups sugar 1% cups milk 
% cup Crisco 1 cup chopped nuts 
3 eges 2 tsp. baking powder 


Melt chocolate over hot water. Put flour, sugar, Crisco, eggs, salt and half of the 
milk in a bowl and mix well. Add vanilla, rest of the milk and melted chocolate 
and mix again. Add nuts. Bake In greased and floured ayers at 350° about 25 
minutes. 


ICING: 

1 Ib. powdered sugar 2 02. semi-sweet chocolate, melted 
¥% Ib. butter or margarine, softened 1 tsp. vanilla 

1 whole egg 1 to 1% cups chopped nuts 

1 tsp. lemon Juice a little cream if needed to thin 


Mix butter and sugar together. Add egg, juice, vanilla and mix again. Add 
chocolate and nuts. "This /s super!"—Fannle Yeatts 
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CHOCOLATE-COVERED CHERRIES 
Catherine E. Barney 
26 oz. maraschino cherries with 2 cups sifted powdered sugar 
stems, undrained 1 (12 07.) pkg. semi-sweet chocolate 
3 Tbsp. butter or margarine, softened chips 
3 Tbsp. fight corn syrup 1 Tbsp. shortening 


Y% tsp. salt 


Drain 50 cherries; pat dry on absorbent paper towels, and set aside. Reserve 
remaining cherries for other uses. Combine butter, syrup and salt In a medium 
mixing bowl, stirring well; stir In powdered sugar and knead in a bow until smooth. 
Shape % tsp, sugar mixture around each cherry. Place on a waxed paper-lined 
baking sheet; chill about 2 hours or until firm. 


Combine chocolate and shortening in top of a double boiler; bring water to a boil. 
Reduce heat to low; cook until chocolate melts. Dip each cherry by the stem Into 
chocolate. Place on a waxed paper-lined baking sheet; chill until firm. Store in an 
airtight container in the refrigerator. 
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HERSHEY'S COCOA FUDGE 


Martha Grimes 
% cup cocoa Y% cup butter 
3 cups sugar ¥ tsp. vanilla 
Ye tsp. salt 1 to 2 cups chopped pecans 


1% cups milk 


Combine cocoa, sugar and salt In a large heavy saucepan. Add milk gradually, mix 
thoroughly; bring to a bubbly boil on high heat, stirring continuously. Reduce heat 
to medium and continue to boil the mixture, without stirring, until It reaches 234° 
on a candy thermometer or forms a soft ball when dropped in cool water. 

Remove from heat, add butter and vanilla. Do not stir. Cool to about 110°. 

Beat by hand until fudge thickens and loses some of Its gloss. Add pecans and 
pour into greased 8x8x2 pan. Makes 3 dozen squares. 


ORANGE PEEL CANDY 


Fannie Yeatts 
2 cups sugar 1 cup chopped nuts 
¥% cup Karo syrup 1 Tbsp. butter 
Ye cup milk or cream 1 tsp. vanilla 


Ye cup orange peel that has either been grated or run through a food chopper 


Boll sugar, Karo and cream until a soft ball forms when dropped in cold water. 
Then remove from heat and beat a few minutes. Add rest of ingredients and beat 
some more and spread on buttered pan. Cut into squares. For years this was 
made every Christmas. 
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YEATTS FAMILY COOKBOOK 


PEANUT BRITTLE 
Martha Grimes 


1 cup sugar % tsp. salt 

Ye cup white Karo syrup 1 tsp. vanilla 

1 cup raw peanuts (I take mine right 1 Tbsp. butter 
out of the freezer. This will affect the 1 tsp. soda 
time Involved In the microwave.) 


Combine sugar, syrup, peanuts and salt in a 2-quart dish. Stir well. Microwave on 
high for 4 minutes. Stir well and microwave on high another 4 minutes. Remove 
and add butter and vanilla, stir and microwave on high 2 more minutes. Remove 
and add soda. Quickly mix well and pour onto a well greased cookle sheet. Cool 
at feast 1 hour. Break into pieces and store In an airtight container. 
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TRUFFLES 

Catherine Barney 
1 cup plus 2 Tbsp. whipping cream 6 Tbsp. orange liqueur (or you can 
% cup unsalted butter use orange juice) 
2% Ibs, bittersweet or semisweet 1% Tbsp. grated orange peel 

chocolate, chopped 1% cups powdered sugar 

% cup sour cream 1% cups unsweetened cocoa powder 


Bring cream and butter to boil in heavy large saucepan. Reduce heat to medium, 
stir until butter melts. Add chocolate; whisk until melted and smooth. Remove 
from heat. Whisk in sour cream, liqueur and orange peel. Put into 9x13 baking 
dish. Refrigerate mixture until firm enough to hold shape, about 1 hour. 


Line 4 large cookie sheets with foil; sift powdered sugar over 2 sheets and cocoa 
powder over 2 sheets. Using %4-ounce ice cream scoop (1% Tbsp.), scoop truffle 
mixture, mounding slightly, and release onto sugar- or cocoa-dusted sheet (half and 
half). Roll each truffle on sugar dusted sheets in sugar, then rol! between palms of 
hand into smooth round and set onto clean cookie sheet. Do the same with 
truffles on the cocoa sheets. Freeze 1 hour. 


DIPPING: 
1% Ibs. white chocolate 1% Ibs. chopped bittersweet chocolate 


Line 2 cookle sheets with foil. Melt white chocolate in top of double boiler over 
simmering water, stirring unti! candy thermometer reads 115°. Remove from 
over water. Submerge a sugar-coated truffle in white chocolate. Use a long fork 
to lift truffle from chocolate. Repeat with all sugar-dusted truffles. Reheat 
chocolate If it gets too thick to dip in. Double coat the truffles. 


Melt the bittersweet chocolate. Dip a spoon in the chocolate and wave across the 
white truffles for decoration. Refrigerate truffles. Line two more cookie sheets 
with foll. Dip the cocoa-dusted truffles In the dark chocolate, using the same 
process as above, Refrigerate for 1 hour. Cover and keep refrigerated. 
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YEATTS FAMILY COOKBOOK 
ALMOST REESE'S 
Melanie Grimes 
1 cup margarine, melted % cup graham cracker crumbs 
1 cup peanut butter 2 cups powdered sugar 
1 cup pretzel crumbs 1 (12 02.) pkg. milk chocolate chips 


Mix first 5 ingredients. Melt chocolate chips. Press first 5 ingredients ina 13x9x2 
dish. Pour melted chips over first five ingredients and place in refrigerator. Cut 
before they are hard. 


APPLESAUCE COOKIES 


Pat Small 
1 cup sugar 1 tsp. baking powder 
¥% cup shortening 1 tsp. cinnamon 
1 egg % tsp. nutmeg 
2 cups flour 4 tsp. cloves 
% tsp. baking soda 1 cup applesauce 


Cream sugar and shortening. Add egg and mix well. Sift dry ingredients and add 
alternately to creamed mixture with applesauce. Drop by teaspoonfuls on greased 
cookie sheet and bake at 375° until done. 


BOB SMALL'S PEANUT BUTTER COOKIES 


1 cup crunchy peanut butter I whole egg 
1 cup sugar % tsp. vanilla 


Mix above ingredients. Drop from a teaspoon onto ungreased cookie sheet. Bake 
at 325° 12 minutes, 


YEATTS FAMILY COOKBOOK 


BUTTERSCOTCH BROWNIES 


Fannie Yeatts 
4 eggs 1% cup flour 
1 box light brown sugar 1% tsp. baking powder 
1 Tbsp. butter 1 cup finely chopped nuts 


Beat eggs in top of double boiler. Stir in 1 box brown sugar and butter. Cook 
over hot water about 5 minutes. Add flour and baking powder at once and blend 
in nuts. Bake at 325° 45 minutes in greased glass pan. "/ use the flat Pyrex dish 
that | make cobblers in (9x13). These are delicious!" 


BUTTERSCOTCH MORSEL BROWNIES 


Martha Grimes 
1 cup (6 07.) butterscotch morsels 1 cup flour 
Ys cup butter 1 tsp. baking powder 
1 cup firmly packed light brown sugar % tsp. salt 
2 eggs % cup chopped pecans 


¥% tsp. vanilla 


Melt over hot water the morsels and butter. Remove from heat and stir In sugar. 
Coot five minutes. Blend in eggs, vanilla and mix. Mix together and stir in flour, 
baking powder, salt and pecans. Spread In a greased 13x9x2 pan and bake at 
350° for 25 minutes. Do not overcook. Makes 2 dozen. 
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CARDAMOM COOKIES 


Melanie Grimes 


These cookies, crisp and crunchy with nuts, have a touch of the exotic because of 
the spicy addition of ground cardamom. The recipe makes a large batch of 
delicious and easy to prepare cookies for the holiday season as well as for other 
times of the year. This Is also one of her mom's favorites. No pun intended. 


1 cup soft butter or margarine 2 cups all-purpose flour 
¥% cup granulated sugar 1 tsp. ground cardamom 
% cup brown sugar % tsp. salt 

1 egg, separated Ye cup chopped nuts 


1 tsp. vanilla or almond extract 


Combine butter and sugars In mixing bowl. Beat until creamy and fluffy. Add egg 
yolk, vanilla, flour, cardamom and salt. Mix well to form a soft dough. Spread 
mixture in ungreased 10x15 baking pan. Brush surface with beaten egg white. 
Sprinkle evenly with nuts. Bake at 275° for 1 hour. Meanwhile, prepare frosting. 
Drizzle frosting on warm cookles, Cut Into bars. Makes about 4 dozen cookies. 


BUTTER FROSTING: In skillet melt 1% Tbsp. butter or margarine until butter 


browns, slightly. Remove from heat. Beat in | cup powdered Sugar and % tsp. 
vanilla extract. Add enough milk to bring frosting to drizzling consistency. 
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CHINESE CHEWS 


Judy Grimes 
1 cup butter (I don't use margarine) 1 cup coconut 
2 cups sugar 2 cups washed and dried raisins (I don't 
2 eggs add) 
3 cups sifted flour (I don't sift) 2 cups chopped nuts (we like pecans) 
1 tsp. salt 2 tsp. vanilla 
1 tsp. soda 


Cream butter and sugar. Next, add remaining Ingredients. Press dough onto a 
slightly greased and floured sheet pan. Bake at 350° until well set and light 
brown. Do not overcook. Remove from oven and brush with a powdered sugar 
and water glaze. "One of my favorites since the 6th grade when it was served at 
the East Ward Elementary School cafeteria." 


CHOCOLATE DROP COOKIES 


Pat Small 
1% cups sugar 1 tsp. soda 
% cup melted shortening % cup buttermilk 
2 eggs flour to make stiff, 3 to 4 cups 
4 02. unsweetened chocolate 1 cup chopped nuts 


1 tsp. vanilla 


Cream sugar, shortening, eggs; add melted chocolate and vanilla; dissolve soda in 
buttermilk and add alternately with the flour. Mix in nuts. Drop on greased cookle 
sheet and bake at 350° 10 to 15 minutes. This was Ruby Smaif’s recipe (Bob's 
mother), "One of Bob's favorites." 
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CRISPY OATMEAL COOKIES 
Martha Grimes 
1 cup margarine, softened 1 tsp. soda 
1 cup fight brown sugar 1 tsp. cinnamon 
1 cup granulated sugar ¥% tsp. cloves 
2 eggs % tsp. allspice 
2 tsp. vanilla 3 cups old-fashioned oats 
1% cups flour 1% cup chopped pecans 


1 tsp. salt 


Blend margarine, packed brown sugar, sugar, eggs and vanilla, Beat until fluffy. 
Combine flour, salt, soda and spices. Add to creamed mixture. Stir in oats and 
Pecans. Drop by teaspoon onto cookle sheet lined with parchment paper. Flatten 
with floured fork to 2-inch diameter. Bake at 350° 12 to 15 minutes. About 4 
dozen. 
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GINGER BOYS 
Laura Small 

% cup butter 1 tsp. soda 
1 cup firmly packed light brown sugar 2 tsp. cinnamon 
3 Tbsp. molasses 1 tsp. powdered cloves 
3 Tbsp. boiling water 1 tsp. cardamom 
grated rind of half a temon 1% tsp. ginger 


2% cups flour 


Cream butter and sugar until fight and fluffy. Mix molasses and boiling water and 
add to butter mixture along with lemon rind. Sift flour with soda and spices and 
stir into the butter mixture. Knead briefly on a lightly floured surface until dough 
is smooth. Wrap In plastic wrap and refrigerate at least 1 hour. (Dough keeps 
several days.) Roll out on a lightly floured surface to about ¥e-inch thickness. Cut 
with a cookle cutter and place on greased and floured cookie sheets. Stud with 
raisins for eyes and buttons. Bake in pre-heated oven at 350° for about 10 
minutes. Cool slightly before removing from cookie sheet. Makes 2 dozen 6- to 
7-inch cookies, 4 to 5 dozen small ones. 


NOTE: {f the design of a rolled cookie Is fost as the dough spreads during baking, 


chill the trays with the cut out cookles in the freezer for about 10 minutes before 
baking. 
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GUM DROP BARS 


Fannie Yeatts 


4 eggs, well beaten 2 cups firmly packed brown sugar 
2 cups sifted flour 1 cup chopped pecans 

i tsp. salt 1 Tbsp. cold water 

1 tsp. cinnamon 1 tsp. cream of tartar 


1 Ib. gum drops, cut up (omit licorice) 


Mix eggs, flour, salt, cinnamon, gum drops, brown sugar, pecans, water and cream 
of tartar. Bake In greased dish at 325° for 25 to 30 minutes. Cool in pan. While 
warm, cover with a glaze of 3 Tbsp. melted butter, 2 Tbsp. orange julce, grated 
rind of 1 orange and 1% to 2 cups powdered sugar (enough to spread). Cut into 
bars. You may try a pan 8x16x1%. These bars freeze well and keep in an airtight 
cookle can. 


JEWISH COOKIES 


Fannie Yeatts 


1 Ib, brown sugar 4 eggs, beaten real well 
1% cups flour 1 tsp. vanilla 
1 cup chopped nuts Pinch of salt 


To well beaten eggs add the rest of the ingredients and mix well. Grease and flour 
an 11x8 pan. Spread dough in pan and bake at 350° until done. A temperature 
was not given in the recipe. Have the following glaze ready to pour over the hot 
cookles when they come out of the oven. That is what makes It good! 


GLAZE: 2 cups powdered sugar and enough cream to make it pour over the 
cookies. 

Grandmother's quote at the top of the page in the cookbook she did for Pat in the 
early '60s sald, "I have had this recelpt for 45 years.” 
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LINDA BYNUM'S CHEWY OATMEAL COOKIES 


Carrie Holding 


1 Ib, butter or margarine 

2 cups brown sugar, firmly packed 

2 cups granulated sugar 

Cream the above ingredients until fluffy. Add 4 eggs, one at a time and mix well. 


Sift together and add to the first mixture: 
3 cups flour 

2 tsp. salt 

2 tsp. soda 


Then add: 

2 tsp. vanilla 

6 cups uncooked oatmeal 
1 cup chopped nuts 


Chill several hours or overnight. Drop on greased cookie sheet and bake in 350° 
oven for 8 to 10 minutes. 


MAGIC COOKIE BARS 


Melissa Grimes 


1% cups graham cracker crumbs 1 cup chocolate chips 
3 Tbsp. sugar 1 can flaked coconut 
1 stick margarine, melted 1 can Eagle Brand condensed milk 


1 cup chopped nuts 


Mix crumbs, sugar and margarine and press into 13x9x2 pan. Sprinkle on nuts, 
chips, coconut. Pour milk over all this. Bake at 350° for 25 minutes or untll 
lightly brown around edges. 
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MOLASSES SUGAR COOKIES 


Melissa Grimes 


% cup melted Crisco shortening 2 cups sifted all-purpose flour 
1 cup sugar ¥% tsp. cloves 

% cup molasses % tsp. ginger 

1 egg 1 tsp. cinnamon 

2 tsp. baking soda Ye tsp. salt 


Melt Crisco in pan over low heat, let cool. Add sugar, molasses, egg. Beat well. 
Sift together flour, soda, cloves, ginger, cinnamon and salt. Add to first mixture. 
Mix well, chill. Form into 1-inch balls, rofl in granulated sugar and place on 
greased cookle sheet, 2 inches apart. Bake 6 to 7 minutes at 375°. Do not 
overbake! They will not look done but they finish after you take them out of the 
oven so they are soft in the center. Makes 7 to 8 dozen. 
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NEIMAN'S $250 COOKIE RECIPE 


Melissa Grimes 


2 cups butter 5 cups blended oatmeal* 

2 cups sugar 1 tsp. salt 

2 cups firmly packed brown sugar 2 tsp. baking powder 

4 eggs 24 oz. semi-sweet chocolate chips 

2 tsp. vanilla 1 (8 02.) Hershey's chocolate bar, grated 
4 cups flour 3 cups chopped nuts 


2 tsp. baking soda 
*Blended oatmeal: Measure and blend in a blender to a fine powder. 


Cream butter and both sugars. Add eggs and vanilla. Mix together with flour, 
oatmeal, salt, baking powder and baking soda. Add chocolate chips, grated 
chocolate and nuts. Roll into balls and place 2 inches apart on ungreased cookie 
sheet. Bake for 6 minutes at 375°. Makes 112 cookies and recipe can be halved. 


PEANUT BLOSSOMS 
Melanie Grimes 
1% cups flour Ye cup peanut butter 
1 tsp. soda 1 egg 
Ye tsp. salt 2 Tbsp. mitk 
Ye cup sugar 1 tsp. vanilla 
% cup firmly packed brown sugar 48 chocolate kisses 


Ye cup shortening or margarine 


Combine all ingredients except kisses in a large bowl. Mix on lowest speed of 
mixer until dough forms. Shape dough into balls. Roll balls in sugar, place on 
ungreased cookle sheet. Bake at 375° for 10-12 minutes. Remove from oven, 
top each cookie with a kiss. Press down firmly so cookie cracks around edge. 
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PEANUT BUTTER COOKIES 
Mary Lawing Grimes (Wendell's mother) 


1 cup white sugar 2 eggs 

1 cup firmly packed brown sugar 2 tsp. soda 
1 cup margarine ¥e tsp. salt 
1 cup peanut butter 2 cups flour 


Cream sugars, margarine and peanut butter. Add eggs, then dry ingredients that 
have been mixed together. Drop by teaspoon on ungreased cookie sheet. Criss 
cross with a fork that has been dipped in flour. Bake at 350° for 12 to 15 
minutes or until the browness desired. 


PECAN SAND TARTS 


Cindy Pefia 
1 Ib. margarine 2 cups finely chopped pecans 
Ye cup sugar 4 cups all-purpose flour 
2 tsp. vanilla powdered sugar 


Blend together margarine, sugar and vanilla. Add flour and pecans, Roll into small 
balls or crescents. Bake on ungreased cookle sheet at 350° for 15 minutes. 
Remove from cookle sheet and cool slightly. While still warm, roll in powdered 
sugar. Store in a tightly covered container, or eat them right then and there! 
Watch out—this recipe makes a lot of cookles!| “My Mom's favoritel! These are 
wonderful little bite size cookies that are great for any occasion. They take a little 
bit more time to make because of having to roll them around once or twice, but 
they're worth it.” 
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POWER COOKIES 
Melanie Grimes 

2 cups dark brown sugar 2 tsp. salt 
2 cups granulated sugar 2 tsp. baking soda 
% cup butter, softened 3 cups uncooked oats 
1 cup vegetable shortening 2 cups coconut 
4 eggs 1% cups peanut butter chips 
2 tsp. vanilla 1% cups chocolate chips 
3 cups all-purpose flour 1 cup chopped nuts 


Cream together the dark brown sugar, granulated sugar, butter and shortening. 
Beat in the eggs and vanilla. Combine flour, salt, and soda and beat Into first 
mixture. Add remaining Ingredients and knead into first mixture. Drop by 
heaping teaspoons, 2 Inches apart, on greased baking sheet. Bake In preheated 
350° oven about 8 minutes or until cookies are nicely browned. Let cookies cool 
on baking sheet about 1 minute before removing to rack to cool. Store in airtight 
container. Makes 7 dozen irresistible cookies. Can also shape dough into rolls, 
wrap and chill several hours; then slice and bake as above. 
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YEATTS FAMILY COOKBOOK 
SENSATIONAL SUGAR COOKIES 
Martha Grimes 
1 cup butter, softened 1% tsp. vanilla 
1 cup cooking oit 4% cups flour 
1 cup sugar 1 tsp. soda 
1 cup powdered sugar 1 tsp. cream of tartar 


2 eggs 


Cream butter, oil, sugars. Add eggs, vanilla. Combine dry ingredients and add to 
creamed mixture. MIx well. Chill overnight. Roll dough into balls the size of 
walnuts and place 2 inches apart on ungreased cookie sheet. Press each cookle flat 
with bottom of glass dipped in sugar. (To keep dough from sticking to glass on 
first "press", rub glass across dough and then dip In sugar.) Bake at 350° for 10 
to 12 minutes or until cookies are lightly browned on edges. Makes 9 to 10 
dozen. 


TOLL HOUSE COOKIES 


Cyd Grimes 
2% cups unsifted flour 1% cups sugar 
2% cups oatmeal 1% cups firmly packed brown sugar 
2 tsp. baking soda 2 tsp. vanilla 
2 tsp. salt 4 eggs 
1 cup butter 2 cups semi-sweet chocolate chips 
1 cup Crisco 2 cups chopped nuts 


Mix butter, Crisco, sugars and vanilla. Add eggs. Gradually mix in flour, soda, 
salt and oatmeal. Add chips and nuts. Drop by teaspoon size on ungreased cookie 
sheet. Bake at 375° 8 to 10 minutes. Makes a lot. 
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YEATTS FAMILY COOKBOOK 
ARIZONA CHILI 
Don Robbins 
1 Tbsp. paprika 1 Tbsp. brown sugar 
1 Tbsp. chili powder 2 Ib. piece of lean (no fat) roast— 
1 Tbsp. ground cumin Pike's Peak 
2 tsp. minced garlic, separated 3 Tbsp. sweet Ancho chill, diced 
2 tsp. salt, separated 2 cups mashed, cooked pinto beans 
1 hot dried red chili pepper 1 tsp. white pepper 


In a heavy saucepan, place meat, paprika, chili powder, cumin, 1 tsp. minced 
garlic, 1 tsp. salt and dried red chili pepper. Add 1 quart of water, Boll untit beef 
Is done but not tender. Coot meat and dice into %-inch cubes. Brown slightly in 
shortening and put back in stock. There should be about a quart of stock or less. 
Add Ancho chili, 1 tsp. minced garlic, mashed pinto beans, white pepper, brown 
sugar and 1 tsp, salt or to taste. Simmer for 15 or 20 minutes and refrigerate or 
freeze. Put this cold jelled chili in with cooked pintos and heat in a double boiler 
as needed. 


BAKED HAM 
Martha Yeatts 
1 quart water 3 Tbsp. brown sugar 
4 or 5 bay leaves 2 Tbsp. vinegar 
Juice of half lemon 12 to 14 tb. ham 


Mix above ingredients together. Bake ham, basting with the above sauce, for 4 
hours and 10 minutes at 300°. Baste frequently. 


GLAZE: 1 cup brown sugar to 1 Tbsp. mustard 


Recipe from Bob Davis at National Guard Base in 1954. "Ut és my favorite for 
baked ham." 


67 


YEATTS FAMILY COOKBOOK 
BEEF STROGANOFF 
Martha Grimes 
2 Tbsp. olive oil or Wesson oil 1 cup beef stock or consomme 
2 Tbsp. butter 1% Tbsp. flour 
1 cup chopped onions 1 tsp. salt 
1% cups sliced fresh mushrooms 1 tsp. black pepper 
2 Ibs. beef sliced thinly Ye tsp. nutmeg 
into 1-inch strips 2 cups sour cream 


Heat olive oll and butter in farge skillet. Saute onions and mushrooms in oll. Add 
meat and continue cooking 10 minutes. Stir frequently. Add beef stock and cook 
30 minutes. Mix flour and seasonings with sour cream and add to meat. Cook 
slowly until thick but do not boil. Serve over rice or noodles. “This recipe was in 
the Star Telegram from The Carriage House restaurant.” 


BRISKET 


Martha Grimes 


Place a brisket on a double layer of heavy foil and sprinkle liberally with celery salt, 
garlic salt, onion saft and lemon pepper. Rub with several teaspoons of liquid 
smoke. Seal packet. Refrigerate overnight. The day of serving open packet, 
season with salt and pepper and % cup Worcestershire sauce. Reseal and cook at 
300° for 6% hours. Let set out at feast 20 minutes. Slice and serve. Can serve 
with barbecue sauce If desired. 
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YEATTS FAMILY COOKBOCK 


CHICKEN BREASTS IN WINE SAUCE 


Melissa Grimes 
1 cup sour cream fresh mushrooms, sliced 
1 can cream of mushroom soup 4 chicken breasts, skinless 
Ye soup can of sherry or any wine 
Place chicken in glass baking dish. Cover with fresh mushrooms. Mix sour cream, 


soup and wine and pour over chicken. Sprinkle with paprika. Bake at 350° for 1 
hour. Serve over rice. 


CHICKEN DIVAN 
Judy Grimes 


1 whole chicken, cooked and cut into bite-size pieces 
(I use boneless chicken breasts) 


2 boxes of broccoli spears, cooked T can cream of mushroom soup 
1 cup mayonnaise dash of milk, if sauce is too thick 
1 cup cheddar cheese Parmesan cheese 


Place the chicken on the bottom of a 13x9x2 baking dish. Layer the broccoll on 
top. Mix the mayo, cheddar cheese, soup and milk and pour on top of the 
chicken. Sprinkle with Parmesan cheese. Bake at 350° for I hour. 
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CHICKEN ENCHILADAS 


Martha Grimes 


2 cups cooked chicken, chopped 2 Tbsp. chopped onion 

2 cups sour cream Va tsp. salt 

1 can cream of chicken soup Ye tsp. pepper 

2 cups (8 oz.) Monterey Jack 10 (10-inch) flour tortillas or 
cheese, shredded 25 smaller ones 

2 cups (8 oz.) longhorn cheese, 1 cup shredded longhorn cheese 
shredded for topping 

1 (4 02.) can chopped green chilies, 

drained 


Combine first nine ingredients; mix well. Fry tortillas in 2 Tbsp. oll until softened, 
about 10 seconds. Can soften between layers of paper towels in microwave on 
high, Just a few seconds. Drain. Place ¥% cup mixture on each tortilla, roll up and 
place in 13x9x2 pan. Cover and bake at 350° for 20 minutes. Uncover, sprinkle 
with last 1 cup cheese and bake 5 minutes more. Can be frozen before baking. 
Heat as above, just allow longer baking time. 
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YEATTS FAMILY COOKBOOK 
CHICKEN ENCHILADAS 
Nancy and John Small 
% cup chopped pecans %e tsp. salt 
Ya cup chopped onions % tsp. cumin 
2 Tbsp. butter 2 cups chopped cooked chicken 
3 02. cream cheese 6 to 8 flour tortillas 


1 Tbsp. milk 


Cook pecans and onion in butter. In a bowl, combine cream cheese, milk, salt and 
cumin, Add nut mixture; stir. Spoon Y% cup chicken/nut mixture into each 
tortilla and roll into an enchilada. Place with seam facing down In a lightly greased 
baking dish. 


Combine and pour over enchiladas: 

1 can cream of mushroom soup 1 cup milk 

8 02. sour cream 5 or 6 pickled jalapefios, finely chopped 
Cover with foil. Bake at 350 for 35 minutes. 

Sprinkle with: 

2 cups chopped pecans 

1 cup shredded cheddar or Monterey Jack cheese 


Return to oven (uncovered) for 4 to 5 minutes or until cheese Is melted. 
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CHICKEN FRITO PIE 
Elizabeth Barney 
1 or 2 whole chickens 1 (8 02.) pkg. Monterey Jack 
1 or 2 cans cream of chicken soup cheese, shredded 
1 small can mild green chilies 1 (8 02.) pkg. Colby cheese, shredded 
1 large bag of Fritos (regular size) Ye onion, chopped 


Boil chicken until done. Add onions to one soup can of chicken stock. Let it sit 
untll chicken cools. Remove chicken and skin it. Cut chicken up and set aside. 
Heat soup with chicken stock and onions. Add chicken and green chilies. Mix 
well. You may use mushrooms too. Using a 9x13x2 pan line Fritos at the bottom 
of pan, pour chicken mixture over top, make another line of Fritos over that and 
end with chicken mixture. Cook in oven for 20 minutes. Top with both cheeses 
and bake until cheese melts, about 2 minutes. 
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YEATTS FAMILY COOKBOOK 


CHICKEN IN A GARDEN 


Melanie Grimes 


1 (10 02.) pkg. frozen broccoli 1 cup (4 02.) shredded sharp cheddar 
spears, thawed cheese 
1 (10 02.) pkg. frozen mixed % cup milk 
vegetables, thawed Ye cup mayonnaise 
2 cups diced cooked chicken 1 tsp. curry powder 
2 (10% 07.) cans cream of 1 (2.8 02.) can french fried onions 
chicken soup 


Arrange broccoll in the bottom of a greased 13x9x2 baking dish. Thoroughly 
combine remaining ingredients except onions. Stir in ¥ can french fried onions. 
Pour soup mixture over broccoli. Bake, uncovered, at 350° for 45 minutes. Top 
with remaining onions and bake 5 minutes longer. Makes 4 to 6 servings. Super 
and easy to fix! 


CHICKEN IN FOIL 


Martha Grimes 
chicken breasts sliced mushrooms 
sliced potatoes butter 
sliced carrots cooking sherry 


sliced green onion 


Place 1 chicken breast in a double plece of foll targe enough to completely wrap 
the piece of chicken. Take about 1 Tbsp. of sherry and pat all over chicken leaving 
excess in foll. Put chicken skin side down. Place potatoes and carrots on top of 
chicken and onions and mushroom if you like them. Dot generously with butter, 
sprinkle with salt and pepper. Seal foil. Bake in 350° oven about 1 to 1% hours, 
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CHICKEN POT PIE 


Nancy Small 
2 pie crusts 8 oz. fresh mushrooms, sliced 
1 bag frozen veggies (broccoli, 1 can Healthy Request cream of chicken 
cauliflower and carrots work well) soup 
1 Ib. boneless, skinless chicken, 2 to 4 07. grated cheddar cheese 


cut into chunks 


Brown the bottom crust in the oven according to direction on box. Set aside. Ina 
skillet, brown chicken and mushrooms. At the same time, thaw veggies in the 
microwave. Ina large bowl, combine browned chicken and mushrooms, veggies 
and about 2 Tbsp. water. Mlx well. Put into baked bottom crust. Top with 
grated cheese and top crust. Bake at 375° to 400° until top crust is fight brown. 
Serve. 


CHICKEN SPAGHETTI 


Cyd Grimes 
2 Ibs. chicken, boiled and deboned 1 stick margarine 
10 02. spaghetti 1 onion 
1 Ib, Velveeta cheese bell pepper, black olives, mushrooms, 
1 can Rotel tomatoes celery, optional 


1 can cream of mushroom soup 


Boil chicken, remove bone, save julces to boil spaghetti In. Melt cheese and Rotel 
tomatoes. Saute onion and any additional vegetables in margarine. Cook spaghettl 
and drain. Mix chicken, spaghetti, cheese mixture and vegetables. Add soup. 
Bake In casserole dish at 350° for 30 minutes. 
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YEATTS FAMILY COOKBOOK 
CHICKEN TREASURE 
Martha Grimes 
4 whole cooked chicken breasts 2 cups chicken broth 
water 1 tsp. lemon juice 
Ys cup butter 1 cup mayonnaise 
Y% cup flour 2 cans green asparagus 
] tsp. salt % cup toasted bread crumbs 
1 cup milk 


Simmer chicken In boiling, salted water until tender. Save broth. Take chicken off 
bone and tear into bite size pieces. Melt butter and stir in flour and salt. Add 
milk and 2 cups broth gradually. Cook until creamy and thick, stirring constantly. 
Beat lemon juice and mayonnaise together, add to sauce, remove from heat and 
stir well. Lightly grease 2%-quart casserole. Layer chicken and asparagus, 
alternately. Pour sauce over and top with crumbs. Bake at 375° for 45 minutes. 
Serves 8 to 10. 
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CHILI 
Don Robbins 

2 cups (% Ib.) coarse, chopped suet 3 Tbsp. chill powder 
2 ibs. lean, beef, sliced in 1 Tbsp. ground cumin (comino} 

%4-Inch chunks 2 Tbsp. ground sweet chili (Ancho) 
4 tsp. chopped garlic 1 Tbsp. salt 
1 tsp. white pepper 2% cups bolling water or beef stock 


1% Tbsp. paprika 


Slowly fry out suet in heavy kettle, skim and cool. Add meat, garlic and 
seasonings, except salt, and mix well. Cover tightly and cook very slowly four 
hours, stirring occasionally. Add salt and boiling water or stock and simmer about 
an hour until slightly thickened. Pour into rectangular loaf pan and chill. Slice off 
as needed. Can be frozen. Warning: Cook slowly. Spices are easily scorched. 
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YEATTS FAMILY COOKBOOK 
CREOLE EGGS 
Elizabeth Barney 
% |b. butter 4% Tbsp. Worcestershire sauce 
3 cups chopped onions 1 Tbsp. MSG (Accent) 
2 cups green pepper 1 Tbsp. Beau Monde seasoning 
3 cups chopped celery salt, pepper, Evangeline hot sauce, to 
3 cups sliced mushrooms taste 
3 (10% 02.) cans cream of 45 eggs, hard-boiled the day of the party 
tomato soup 6 cups grated sharp cheddar cheese 
3 Tbsp. chili powder 4% cups Ritz cracker crumbs 


In butter, saute onions, mushrooms, green pepper and celery. Add soups and 
seasonings. Simmer until well blended. Sauce will keep several days in 

refrigerator, but does not freeze well. Cut eggs into halves and divide into 3 lightly 
greased, oblong 3-quart casserole dishes, Pour sauce over eggs. Top each 
casserole with cheese and crumbs. Bake at 450° for 15 minutes, 

Recipe is from Dorothy Knepper. She played in the Fort Worth Symphony for 
many years. We used this at one of our Sigma Alpha lota brunches. 
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EASY LASAGNA 


Judy Grimes 
1 Ib. ground beef % cup grated Parmesan cheese 
3% cups (32-07. Jar) spaghett! sauce 2 eggs 
1% cups water 1 tsp. salt 
2 cups (15 oz.) ricotta or Y% tsp. pepper 
small curd cottage cheese 8 oz. lasagna, uncooked 
3 cups (#2 02.) shredded mozzarella 


or Monterey Jack cheese 


Brown beef and drain off excess fat. Add sauce and water, simmer about 10 
minutes. In a separate container, combine remaining ingredients, except lasagna, 
for filling. Pour about 1 cup sauce on bottom of 13x9x2 baking pan. Layer 3 
pieces of uncooked lasagna over sauce (lasagna will expand to fill empty spaces) 
and cover with about 1% cups sauce. Spread ¥2 of cheese filling over sauce. 
Repeat. Top with layer of lasagna and remaining sauce. Cover with aluminum foil 
and bake at 350° 55 to 60 minutes. Remove foil and bake about 10 minutes 
longer. Allow to stand about 10 minutes before cutting for easier handling. 
Makes 8 to 10 servings. 
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YEATTS FAMILY COOKBOOK 
FAJITAS 
Cindy Petia 
MARINADE: 
Y to Yo cup melted butter Ya Cup soy sauce 
or margarine juice of 1 lemon 


%s cup Worcestershire sauce 


skirt steak or chicken tenders flour tortillas 
SUGGESTED ACCOMPANIMENTS: 

marinated vegetables salsa 

refried beans guacamole 

sour cream cheddar cheese, grated 


Mix all the ingredients for the marinade together. (1 also add garlic salt and 
Tabasco sauce to the marinade ingredients to give It more of a tang.) Pour over 
sliced skirt steak or chicken tenders. Marinate for 3 hours. (I always save some of 
the marinade and pour it over strips of onions and green peppers. Usually | add a 
thinly sliced and seeded jalapefio pepper to them also.) Cook the meat on the grill 
or In a preheated skillet, over medium heat and with no oil. When the meat is 
almost cooked through, add the vegetables and cook just until heated (they are 
best when they're still crisp). Serve fajita meat on flour tortillas and with various 
other accompaniments. And enjoy!!! 
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FAJITAS 
Cyd Grimes 
beef or chicken strips for fajitas garlic, minced 
Zesty Itallan Salad Dressing lemon juice 


soy sauce 
Marinate meat In remaining ingredients in covered dish in refrigerator 3 hours or 


more. Heat grill as hot as possible. Saute with real butter, salt and pepper. Cook 
meat on both sides 3 minutes. 


FISH WITH HERBS 


Charlie Grimes 


1 large fish, cleaned Ye tsp. parsley 

4 Tbsp. butter 1 tsp. tarragon leaves, chopped 
1 small garlic clove, chopped salt and pepper to taste 

2 onion slices, minced 2 Tbsp. lemon juice 


Prepare fish for frying. In skillet, melt butter, then add garlic, onion, parsley and 
tarragon. Simmer 2 minutes. Salt and pepper fish, then place In pan, cooking 
gently until tender. Remove fish to a hot serving dish. Add lemon juice to pan 
juices, reheat, then pour over fish. Another successful recipe tried on Belton Lake 
when Charlie caught 6 fish. 
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YEATTS FAMILY COOKBOOK 


GAGA'S AWARD-WINNING 
TURKEY TACO SOUP 


John and Nancy Small 
In a 6-quart Dutch oven or other large pan: 
Brown 1 to 2 Ibs. ground turkey (or lean ground beef) and 1 medium onion, 
chopped. 


Open and dump: 


2 cans pinto beans 1 small can chopped green chilies 
2 cans yellow hominy, drained 1 packet taco seasoning (can reduce salt) 
2 cans chopped, stewed 1 packet ranch dressing mix 


tomatoes (may use Rotel) 
Add water to make it desired consistency (stew or soup). Bring to a boll. Simmer 


30 minutes. Serve with grated cheese on top and tortilla chips on the side. 
Freezes well. A good soup to "improvise" on your own. 
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HAMBURGER-CORN CASSEROLE 


Martha Yeatts 

1% Ibs. lean ground beef 1 cup dairy sour cream 
1 cup chopped onton % cup chopped pimento 
1 (12 02.) can whole kernel corn, % tsp. salt 

dralned Ye tsp. MSG (Accent) 
1 can condensed cream of chicken % tsp. pepper 

soup 3 cups cooked noodles, drained 
1 can condensed cream of mushroom 3 Tbsp. melted butter 

soup 1 cup soft breadcrumbs 


Lightly brown ground beef; add onion and cook until tender but not brown, Add 
drained corn, soups, sour cream, pimento, salt, MSG and pepper. Mix well, and 
stir in noodles. Taste and add more seasoning if needed. Place Into a 2%-quart 
casserole, seal and freeze. To serve, thaw and add melted butter to bread crumbs 
and sprinkle over top of casserole. Bake at 350° for 30 minutes or until hot. 
Yield: 10 servings. Can omit freezing and bake immediately. 


HOT CHICKEN SALAD 


Martha Grimes 


2 cups coarsely diced, cooked % tsp. pepper 
chicken 2 tsp. onion, chopped fine 
2 cups diced celery 1 cup mayonnaise 
Ye cup toasted almonds Ye cup grated sharp or American cheese 
% tsp. salt 


Mix all ingredients together. Pour into casserole. Cover the top with crushed 
potato chips. Bake at 400° for 40 minutes. Serves 6 to 8. 


82 


[e=2) 


YEATTS FAMILY COOKBOOK 
IMPERIAL CHICKEN 
Cyd Grimes 
2 to 3 Ibs. chicken breasts 1 clove garlic, chopped 
2 cups cracker crumbs 2 tsp. salt 
% cup Parmesan or Romano cheese Ya tsp. pepper 
% cup parsley, chopped 1 cup melted margarine 


Mix crumbs, cheese, parsley, gartic, salt and pepper. Dip chicken pleces into 
melted margarine then in crumb mixture. Be sure each plece Is well coated. 
Arrange in open shallow pan or casserole dish. Pour remaining butter over all and 
bake at 350° for 40 minutes. Don't turn, but baste frequently with pan drippings. 


LASAGNA ROLL-UPS 
Nancy Lively Small 
8 lasagna noodles 1 tsp, salt 
1 Tbsp. olive oil 1 cup shredded (part-skim) mozzarella 
2 garlic cloves, minced cheese 
1 (10 02.) pkg. frozen spinach, 1 (14 02.) Jar spaghettl sauce 
chopped, thawed and drained parsley (for garnish) 


1 cup (fat-free) ricotta cheese 


Prepare lasagna noodles as package directs, drain and lay them flat until ready to 
use. Meanwhile, heat olf in 12-inch skillet over medium flame and saute garlic 2 
minutes or Just until tender, stirring frequently. In a medium size bowl, combine 
spinach, ricotta, salt, garlic and ¥% of the mozzarella. Spread each cooked lasagna 
noodle with heaping % cup of spinach mixture. Roll up firmly, jelly-roll fashion. 
Pour spaghetti sauce into 12-inch skillet. Place rolls seam-side down into skillet. 
Bring to a boil, reduce heat, cover and simmer 5 minutes. Top with remaining 
mozzarella. Simmer 3 to 5 minutes more or until rolls are heated through. 
Freezes well. Serves 4, 
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LEMON PEPPER BROILED CHICKEN BREASTS 


Julia Sims 
2 Tbsp. fresh lemon juice 1 tsp. coarsely cracked pepper 
‘e tsp. grated lemon zest Ye tsp. sugar 
2 Tbsp. olive oil 4 (7 02.) boneless, skinless chicken 
% tsp. salt breasts 


Combine lemon juice, zest, olive oll, salt, pepper and sugar. Add chicken breasts 
and turn to coat with mixture. Marinate at room temperature for 30 to 60 
minutes, turning once or twice. Broll chicken seven minutes on one side, turn and 
baste with remaining marinade and broil seven to ten more minutes. Garnish with 
lemon wedges. 


LINGUINE AND SHRIMP 


Cyd Grimes 
% of 1 Ib. pkg. Creamette linguine, 3 green onions in strips 
uncooked 1 clove minced garlic 
% cup Italian dressing 2 tsp. grated lemon peel 
% |b. small shrimp, cleaned salt 
1 each medium yellow squash, dash cayenne pepper 


zucchini and carrot in julienne strips 
Prepare linguine according to package directions. In medium skillet heat Itafian 


dressing. Add all ingredients except the linguine. Cook and stir 8 to 10 minutes. 
Add linguine, toss and garnish. Serves 4 to 6. 
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YEATTS FAMILY COOKBOOK 


MACARONI AND CHEESE 


Julia Sims 
1 tb. Velveeta 2 cups milk 
1 stick margarine 8 oz. macaroni, cooked and cooled 


Melt together the cheese, margarine and milk. Mix with cooled macaroni and let 
stand 2 hours, stirring occasionally. 


MACARONI TUNA CASSEROLE 
Melissa Grimes 
1 can tuna, drained % cup chopped onion 
Ye cup Miracle Whip 1 box Kraft macaroni and cheese dinner 


% cup chopped green pepper 


Mix first four ingredients, Spread on bottom of an 8x8 baking dish. Cook 
macaroni and cheese as directed and pour over mixture—top with a sliced 
tomato and bread crumbs, if desired. Bake in 350° oven for 12 to 15 minutes 
until heated through. 
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MANICOTTI WITH CHEESE FILLING 


Laura Small 
1 (8 02.) box manicott! 2 Tbsp. chopped fresh parsley 
2 cups (8 02.) shredded % tsp. salt 
mozzarella cheese % tsp. pepper 
2 cups (15 02. container) ricotta 1 (6 072.) can pitted black olives, 
cheese , chopped 
% cup grated Parmesan cheese Sauce 


Cook manicotti according to package directions; drain. Cool in a single fayer on 
wax paper or aluminum foil. Combine cheeses, parsley, salt, pepper and chopped 
black olives, spoon mixture into manicotti. Spread a thin layer of sauce on bottom 
of a 13x9x2 baking pan; arrange manicotti in a single layer over the sauce. Cover 
with remaining sauce. Cover pan with foil; bake at 350° for about 40 minutes. 
Remove foil; bake 15 additional minutes. Serves 6 to 8. 


MEATBALL CASSEROLE 
Melissa Grimes 
1% Ibs. ground meat ‘%e tsp. pepper 
% cup uncooked oatmeal 1 cup catsup 
1 cup evaporated milk Ye cup water 
1 Tbsp. instant onion flakes 2 Tbsp. vinegar 
1 tsp. salt 2 Tbsp. sugar 


Combine first six ingredients. Mix well and shape into 8 balls. Combine rest of 
ingredients and pour over top of meatballs. Bake uncovered at 350° for 1 to 1% 
hours. Serves 8. 
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YEATTS FAMILY COOKBOOK 


MICROWAVE CATFISH IN TOMATO SAUCE 


Julia Sims 
1 Tbsp. vegetable oil 1 cup tomato sauce 
1 medium tomato, chopped Ya tsp. oregano 
% cup bell pepper, chopped dash pepper 
1 garlic clove, finely minced 1 [b. catfish fillets 


Place oil In a microwave dish and tilt to cover bottom. Add tomato, pepper and 
garlic and cover with plastic wrap and microwave on high for 2 minutes. Uncover 
and stir In tomato sauce, oregano and pepper. Place catfish in dish and spoon 
sauce over fillets. Cover tightly with plastic wrap and microwave on high for 5 
minutes. Loosen plastic wrap to refease steam. Uncover. Baste with sauce and 
serve. Also good with a little Parmesan sprinkled over before serving. 


MOLDED CHICKEN LOAF 


Martha Yeatts 
2 envelopes Knox gelatin 2 tsp. lemon juice 
2% cups chicken broth Ye cup chopped pimentos 
4 cups diced cooked chicken 1 cup mayonnatse (Hellman's) 
% cup finely chopped celery salt and pepper to taste 


2 Tbsp. sweet pickle relish 


Spray 6-cup mold with PAM. Soften gelatin in ¥% cup cold broth. Bring 
remaining broth to boil and stir in gelatin until dissolved. Cool and add chicken. 
When thickened to consistency of egg white, fold in remaining ingredients and mix 
well. Turn into mold and chill until firm. Unmold onto serving dish and garnish 
with 2 Tbsp. chopped parsley. Yield: 6 servings. “One of my favorite recipes." 
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MOZZARELLA-LAYERED MEATLOAF 


Melanie Grimes 


1 Ib. ground beef {I use turkey) 1 egg, beaten 

¥ Ib. highly seasoned bulk sausage 2 Tbsp. chopped, fresh parsley 

1 cup Itallan breadcrumbs 2 tsp. salt 

Ye cup finely chopped onion (optional) % tsp. Accent 

Y% cup grated Parmesan cheese % tsp. pepper 

Y% cup milk 1 (8 02.) pkg. mozzarella cheese, sliced 


Combine all ingredients except mozzarella, mix well. Spoon half of mixture into 
lightly greased 9x5x3 loaf pan. Place cheese on top of meat mixture, leaving a 
one-inch border on all sides. Spoon remaining meat mixture over cheese, covering 
cheese layer and pressing lightly on sides to seal. Bake at 350° for 1 hour. 
Remove from pan before slicing. Yield: 8 servings 


NOTE: Half-way through baking, | usually drain off the drippings—final ten 


minutes, | glaze the top of loaf with hickory smoke barbecue sauce. | serve topped 
with additional BBQ sauce. 
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YEATTS FAMILY COOKBOOK 


"OLE VIRGINNY" BARBECUE SAUCE 
FROM ALEXANDRIA, VA. 


Elizabeth Barney 
2 onions, finely chopped Ye cup catsup 
2 Tbsp. olive oil Ys cup dark brown sugar 
2 cloves garlic, chopped Ye cup dry sherry 
% Tbsp. finely chopped fresh 5 Tbsp, honey 
ginger-root 1 Tbsp. chili powder 
1 (14 02.) can whole tomatoes Ye tsp. cayenne pepper 
1 cup prepared chili sauce Ya tsp. leaf oregano 
Ye cup soy sauce dash liquid smoke 


Saute onion in oif in saucepan over medium heat 1 minute. Add garlic and ginger- 
Toot and saute 3 minutes. Stir in remaining Ingredients. Bring to boiling. Lower 
heat—simmer 30 minutes, stirring occasionally. Refrigerate cooled sauce for up to 
2 weeks. 

“This is my very favorite barbecue sauce. | use it with parboiled ribs. Cook with 
sauce for 15 minutes on each side and then broil until crisp." 


OVEN POT ROAST 
Pat Small 
1 pot roast, any size 1 pkg. onion soup mix 
Place roast on double layer of aluminum foil. Sprinkle with several spoonsful of 
soup mix in dry form. Use 2 to 3 for small roast and more as the roast gets 
bigger. Wrap the foil around roast tightly. Bake in 325° oven for 3 to 4 hours, 


depending on size of roast. This can be done with a frozen roast but the cooking 
time must be almost doubled, 
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PORK CHOP POTATO CASSEROLE 


Elizabeth Barney 
% cup margarine 2 cups milk 
% cup flour 2 cups grated American cheese 
2 tsp. salt Ye cup chopped green pepper 
2 tsp. dry mustard 6 cups sliced potatoes, partially cooked 
6 pork chops—'2-inch thick 6 tomato slices—'2-inch thick 
1 Tbsp. margarine 2 Tbsp. melted margarine 
salt, pepper, paprika salt and pepper 
6 onlon slices % tsp. oregano 


Melt % cup margarine In saucepan, stir in flour, salt and dry mustard. Gradually 
add milk. Cook over low heat, stirring constantly, until mixture thickens and 
comes to a boil, Add 1% cups cheese. Cook until cheese melts. Stir in green 
Pepper. Spoon potatoes into a buttered 7%x12%x2 pan. Pour cheese sauce over 
potatoes. (1 use this as scalloped potatoes or add cooked ham to it and bake at 
350° for 45 minutes.) 


Brown pork chops In 1 Tbsp, margarine. Season with salt, pepper and paprika. 
Arrange chops on potatoes. Put an onion slice on each chop. Bake at 350° for 45 
minutes. Put tomato slices on onion rings. Brush with margarine; sprinkle with 
salt, pepper, oregano and 2 cup cheese. Bake 15 minutes more. (I omit 
tomatoes since my family doesn't eat them.) 
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QUESADILLAS 
Cindy Peha 


left-over fajita meat and/or vegetables 
Monterey Jack and/or cheddar cheese 
large flour tortillas 

vegetable oil 


Cover the bottom of a large skillet with oll and warm over medium heat. While 
the oll is preheating, take one tortilla and spread some of the fajita meat onto the 
center of it. Then sprinkle cheese on top of that, making sure that there Is some 
cheese toward the outside of the tortilla. Fold the tortilla in half to encase the 
filling. Fry one side of the tortilla until It is crisp, then carefully turn It over to fry 
the other side until the cheese Is melted and the filling Is heated through. Repeat 
thls procedure, adding oi! when necessary. Serve the quesadillas with sour cream 
and salsa, If desired. 


ROULADEN 


Martha Grimes 


Round steak sliced for roulades or bulgogi (/a" to %" thick and about 3x5 Inches) 
mustard bacon, chopped into %-inch pieces 

dill pickles, chopped onion, chopped 

salt and pepper 


Mix pickle, bacon and onion together so that you have enough to place about 1 
Tbsp. on each piece of meat. Spread meat thinly with mustard on one side and 
sprinkle with salt and pepper. Place 1 Tbsp. of pickle mixture on the end of each 
roulade and roll up. Secure with 1 or 2 toothpicks. Brown in a small amount of 
oil In a skillet. Add enough warm water to make about ¥% inch in the skiltet. Cover 
and cook over low flame for about 45 minutes. Do not let water boil out, add as 
necessary. Any leftover pickle mixture can be dumped in skillet for flavoring. 
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SAUSAGE QUICHE 
Elizabeth Barney 
6 eggs 1 cup grated cheddar cheese 
2 cups milk 4 slices cubed bread 


1 Ib. mild sausage 
Saute sausage, drain and place in an 8x8 pan. Mix eggs, milk, bread cubes and 
half of the cheese. Top with rest of cheese. Cover and put In refrigerator 


overnight. Bake at 375° for 1 hour or until juice Is absorbed. To double, put ina 
9x13 pan. This makes 7 Sbs. 


SAVORY BAKED HAM 


Melissa Grimes 


110 to 12 Ib. ham 1 tsp. whole cloves 
1 stick cinnamon 3 peeled cloves garlic 
1 cup vinegar 1 cup granulated sugar 


Carefully wash the ham and plunge Into a big kettle of boiling water. The ham 
must be completely under. Then toss In the whole cloves, stick cinnamon, garlic, 
vinegar and sugar. Simmer gently for 3% hours or until tender. When done, turn 
off the heat and let the ham remain In the hot liquid for at teast 4 hours. Next 
remove it from the water, trim off the top skin and pat in a mixture of 1 cup 
brown sugar and 3 tsp. dry mustard. Put ham in a baking pan, add % cup vinegar 
and % cup water and bake in a moderate oven at 350° for 1 hour. Serve with 
Apple Jelly Sauce (see Miscellaneous category). 
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SEAKING DINNER 
Martha Grimes 


Melt: ¥% cup butter in a large skillet 
Add: % cup chopped green pepper 
% cup chopped onion 
Ye cup chopped celery 

Saute until tender, 


Mix together: 

7% cup flour % tsp. paprika 

¥ tsp. garlic salt Ya tsp. cayenne pepper 
Ye tsp. salt 


Stir flour mixture into vegetable mixture and slowly add 2 cups milk and cook, 
stirring constantly until thick. 


Stir in: 
1 can cream of shrimp soup (if not available use mushroom soup) 


Combine in a 2-quart casserole: 

1 (7 07.) can crabmeat, drained and picked over 

1 (4% oz.) can tiny shrimp, drained and rinsed 

1 (5 072.) can water chestnuts, sliced and drained 

1 (4 02.) can mushroom stems and pieces, undrained 


Pour first mixture over this. Combine 2 Tbsp. melted butter, % cup shredded 


cheddar cheese and % cup bread crumbs. Sprinkle over casserole. Bake In 350° 
oven for 30 to 35 minutes, Serves 8 to 10. Serve on hot rice or in puff pastry. 
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SWEET AND SOUR PORK 


Martha Grimes 
MIX: 
1 Ib, lean pork cut into %-inch pieces 1 egg, lightly beaten 
1 Tbsp. wine 1 Tbsp. cornstarch 
1 Tbsp. soy sauce 3 Tbsp. flour 


Stir all together until pleces of meat are coated. Deep fry a few at a time until 
done and crispy. Do not over do. Remove, drain and keep warm. 


Saute in 3 Tbsp. off for 2 or 3 minutes until crispy tender: 


1 small onion, quartered 1 clove garlic, minced 
3 small peppers, seeded and quartered 


SAUCE: 
Y cup sugar 1 Tbsp. cooking sherry 
4 Tbsp. Det Monte catsup (this 2 Tbsp. vinegar 

brand is best) 4 Tbsp. soy sauce 


Mix the sauce ingredients and add to vegetables in skillet and bring to boil. Mix 1 
Tbsp. cornstarch in % cup water or pineapple Julce and add to bolling sauce. Stir 
until thickened. Add 1 can (15 to 20 oz.) drained pineapple chunks and pork. 
Heat through. Serve over rice. Note: After making this one time you may want 
to vary the amount of onion, peppers and pineapple chunks according to your 
taste. “/ /earned to make this in Nancy Chih Ma's cooking class when we were in 
Japan. She was Chinese and she loved to talk about how she taught Danny Kaye to 
cook Chinese.” 
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TAMALE PIE 
Melissa Grimes 
1 (14 072.) bag Fritos 1 (#2) can chili without beans 
1 cup grated longhorn cheese % Ib. ground meat 


Ye cup chopped onion 
Brown meat and add chili. In buttered casserole, put layer of Fritos, ¥ meat 


mixture, ¥% onion and % cheese. Repeat, ending with the cheese. Bake 25 
minutes in 375° oven. Serves 4 to 6. 


TEXAS CORNBREAD DRESSING 


Judy Grimes 
10 (2-Inch) cornbread muffins, 4 stalks of celery, chopped 
crumbled 3 Tbsp. butter or margarine 
6 slices white bread, crumbled % Ib, mild bulk pork sausage 
5 cups chicken broth 2 eggs, beaten 
2 medium onions salt and pepper to taste 


Soak cornbread and white bread in chicken broth in a large bowl about 10 
minutes; stir until liquid is absorbed. Saute onion and celery in butter until 
vegetables are tender; add sausage, and cook over low heat until sausage Is 
browned. Drain. Add sausage mixture to bread mixture, along with eggs, salt and 
pepper; mix well. Spoon dressing into a 13x9x2 pan and bake at 350° for 45 
minutes or until lightly brown. 
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TUNA BURGERS 


Melissa Grimes 


1 (7 02.) can tuna, drained and flaked % cup Hellmann's mayonnaise 


¥ cup fine fresh bread crumbs 2 Tbsp. chili sauce 

{2 slices of bread) 1 tsp. lemon Juice 
% cup chopped celery 4 hamburger buns, toasted 
2 Tbsp. minced onion Lettuce and tomato slices 


Combine first 4 ingredients. Blend next 3 Ingredients; stir into tuna mixture, 
Form Into 4 patties. (Can dust lightly with flour to help stay together and form a 
crust.) Fry in lightly oiled skillet over medium heat about 5 minutes, or until 
browned. Serve on hamburger buns with lettuce and tomatoes. Makes 4. 


TURKEY DRESSING 
Fannie Yeatts 
1 loaf light bread 2 or 3 onions, chopped fine 
1 dozen biscuits poultry seasoning, salt and pepper (to 
smal! ple pan cornbread taste) 
6 eggs turkey broth (2 to 3 cups) 
1 can cream of chicken soup 2 sticks margarine, softened 


Crumble all breads together. Add hot water to make soft. Stir in eggs; add rest of 
ingredients. Taste for seasonings. Add enough hot water to have it sloppy soft. !t 
will thicken. Pour into pan and bake at 375° about 45 minutes or until done. 

Can be semi-baked, cooled and frozen. When heating put a few tsp. of butter or 
broth on top. 
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TURKEY GIBLET GRAVY 
Martha Yeatts 
2 quarts turkey broth 1 cup water or cold broth 


1 cup flour 
Blend flour and 1 cup water or cold broth thoroughly with wire whisk, fork or 


blender. Add slowly to 2 quarts boiling broth and stir constantly until thickened. 
Taste for seasonings and add chopped giblets and meat from neck, etc. 


WHITE LASAGNA 


Cyd Grimes 
8 02. lasagna noodles, cooked 1 cup whipping cream 
1 Ib. ground beef 1 (3 07.) pkg. cream cheese 
1 cup chopped celery Ye cup dry white wine 
% cup chopped onions 2 cups shredded cheddar cheese 
1 clove garlic, minced 1% cups shredded gouda cheese 
2 tsp. basil 1 (12 02.) carton cream-style cottage 
1 tsp. oregano cheese 
% tsp. salt | beaten egg 


¥ tsp. Itallan seasoning 


Mix all ingredients together except noodles, cottage cheese and egg. Mix cottage 
cheese and egg together and add to first mixture. Layer cooked noodles and 
sauce. Bake at 350° for 30 to 40 minutes. Top with 12 02. shredded mozzarella 
cheese just before baking time is over. Serves 6. 
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APPLE JELLY SAUCE 
Melissa Grimes 
1 tsp. dry mustard % tsp. cinnamon 
Y tsp. powdered cloves 2 Tbsp. vinegar 


1 (8 02.) Jar apple jelly 
Ina small saucepan, mix the mustard, cloves and cinnamon with the vinegar and 


jelly. Heat over a low heat until the jelly is melted, stirring constantly. Pour over 
hot baked ham. Serve I tsp. on each slice. 


APRICOT BALLS 
Martha Yeatts 
2 (8 02.) pkgs. dried apricots 2 cups pecans 
1 (7 072.) pkg. angel flake coconut powdered sugar 
1 can Eagle Brand condensed milk 
Grind together apricots and pecans. Mix together all Ingredients and shape Into 


small balls. Roll in powdered sugar. May freeze and will keep indefinitely. Yield: 
Approx 18 dozen. 
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BLEU CHEESE AND PECAN SPREAD 
Judy Grimes 
1 cup shelled pecans 4 to 6 Tbsp. bleu cheese 


8 oz. cream cheese 


Using a food processor, process the pecans until they are finely ground. Add the 
cream cheese and 4 Tbsp. of bleu cheese and process until smooth. Taste and add 
more bleu cheese if desired. if the flavor needs to be smoothed out add 1 or 2 
Tbsp. butter. 


BROILED CRAB MELTAWAYS 


Melissa Grimes 


¥% stick softened margarine Ye tsp. seasoned salt 
1 (7 02.) jar sharp cheddar cheese Ye tsp. garlic salt 
4 Tbsp. mayonnalse 1 pkg. (6) Engtish muffins 
1 (7 072.) can crab meat (rinsed in 
cold water and drained well) 


Slice muffins in half; cut each half again. Mix all ingredients well and spread on 
muffins. Freeze them for at least 30 minutes or for days if desired. Broil frozen 4 
to 7 minutes. Most important: broil these until they puff up and bubble and are 
slightly brown. “7hese make great finger foods and are perfect for parties since 
they can be made ahead and frozen." 
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EER AUUBBUOR 


CANDIED GRAPEFRUIT PEEL 
Martha Yeatts 


Wash peel and cut into halves or quarters. Simmer in clear water changing the 
water several times until no longer bitter tasting. When peel Is tender, drain and 
cut into strips 2 to 3 inches long. Add to syrup and simmer until transparent. 
Drain. Roll in granulated sugar and allow to dry well before packing. 


SYRUP FOR CANDIED FRUITS: 
2 cups sugar Y cup light corn syrup 
1 cup water 


Boll until syrup spins a thread when dropped from spoon (234°). 


CARAMEL POPCORN 
Cyd Grimes 
2 sticks margarine Ye tsp. salt 
2 cups brown sugar 8 quarts popped corn 
1 tsp. butter flavoring % tsp. baking soda 
1 tsp. vanilla Peanuts 


Ye cup white Karo syrup 
Bolt for 5 minutes all ingredients except popped corn, baking soda and peanuts. 


Remove from heat and add soda. Pour over popped corn and peanuts. Mix well 
and bake at 225° for 1 hour. Stir every 15 minutes. 
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CHUTNEY CHEESE BALL 
Martha Grimes 


1 (8 02.) pkg. cream cheese Ye cup chopped peanuts 
Ye cup chutney 1% tsp. curry powder 


Mix all Ingredients together. Roll in more chopped peanuts. Can add chopped 
green onions and coconut as trim. 


CON QUESO 
Judy Grimes 
1 lb. hamburger 2 cans cream of mushroom soup 
1 Ib. hot sausage 1 (2-Ib.) pkg. Velveeta cheese 
1 Ib. mild sausage 2 cans tomatoes and green chilies 


Brown hamburger and sausage. Drain. Add soup, Velveeta and tomatoes. Allow 
cheese to melt over low heat or in top of double boiler. Serve in chafing dish with 
chips or crackers. 


CRANBERRY RELISH 
Martha Yeatts 


2 (12 02.) pkgs. fresh cranberries 2 cups water 
2 cups sugar 


Combine all ingredients In saucepan and bring to boll. Reduce heat to medium- 
high and cook 5 minutes or until berries pop. Cool. Serve with meats. Yield: 5% 
cups. 

"Tangy and refreshing with turkey!" 
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CRANBERRY SAUCE 
Martha Yeatts 
% cup sugar 1 (3 07.) pkg. raspberry gelatin 
1 cup water 1 (20 02.) pineapple tidbits, undrained 


2 cups fresh cranberries 


Combine sugar and water in saucepan and bring to boil over medium heat, stirring 
until sugar dissolves. Add cranberries and bring to boll. Boil 5 to 10 minutes or 
until skins pop. Remove from heat, add gelatin, stirring 2 minutes or until gelatin 
dissolves. Stir in pineapple, cover and chill 8 hours. Yield: 4 cups 


HERB BUTTER 
Melanie Grimes 
1 Ib. soft butter or margarine 1 Tbsp. basil 
1 Tbsp. oregano 1 Tbsp. chives 
2 Tbsp. Italian parsley 1 Tbsp. lemon juice 


Place butter in bowl, Mince fresh herbs and add to butter, then add lemon juice. 
Let set. This is great to serve on hot breads and crackers, or to season vegetables, 
steaks or fish. 


105 


YEATTS FAMILY COOKBOOK 
HOT COCOA 
Martha Grimes 
% cup + 2 Tbsp. cocoa Ye cup sugar 
dash sale 4 cups milk 


Mix cocoa, sugar and salt In a saucepan. Add small amount of the milk and stir to 
form a smooth paste. Stir in remaining milk. Heat thoroughly. Do not boil. 
Remove from heat and beat with rotary beater until foamy. Makes 4 to 5 
servings. 


JALAPENO BAKE 


Cyd Grimes 


3 (8 02.) cans Jaquests Clemente jalapefios (seeded and veined) 

2 (4.2 02.) boxes "Oven Fry" for pork 

1% Ibs. Jack cheese 2 eggs 

3 cups Bisquick 2 Ibs. Owens Country sausage 


Grate all cheese. Stuff peppers with cheese. Mix rest of cheese with sausage and 
Bisquick, Form this mixture around peppers. Dip each wrapped pepper in beaten 
eggs and roll in oven fry. Bake on rack (with pan to catch grease) at 350° for 25 
minutes or until brown. "7his was one of my Dad's favorite recipes." 
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KAHLUA SPICED PEACHES 


Martha Yeatts 
2 (29 02.) cans cling peach halves %s cup tarragon white wine vinegar 
In syrup 2 sticks cinnamon 
% cup Kahlua 3 thin 4-Inch strips each of orange 
Y% cup brown sugar (packed) and lemon peel 


Drain 1% cups syrup from peaches into saucepan. Add Kahlua, Sugar, vinegar, 
cinnamon and peels. Simmer 5 minutes. Pour over drained peaches. Cool, 
Refrigerate. Will keep several weeks. Makes 12 to 14 spiced peaches, 
"Delicious!" 


MINTED TEA 
Judy Grimes 
3 cups water juice of 2 oranges 
4 small tea bags juice of 1 lemon 
3 whole cloves 1 cup sugar 
1 stick cinnamon 1 to 6 cups cold water 


8 sprigs fresh mint 


Bring 3 cups of water to a boil. Combine water, tea bags, cloves, cinnamon and 
mint. Steep for 10 minutes. Remove tea bags and mint. Let the tea cool 
completely. Combine orange Juice, lemon juice and sugar. Stir until the sugar Is 
dissolved. Strain the minted tea mixture. Add the Juice to the tea mixture. Stir in 
cold water. Serve over crushed Ice. 
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ORIENTAL SNACK MIX 
Martha Grimes 
2 cups Wheat Chex 1 (3 02.) can chow mein noodles 
2 cups Rice Chex Ye cup margarine 
% cup salted mixed nuts ‘2 tsp. garlic salt 


2 (3 02.) cans french fried onion rings 1 Tbsp. soy sauce 


Mix first 5 ingredients together In a large bow!. Melt margarine and mix with 
garlic salt and soy sauce. Pour over cereal mixture and stir well. Place on shallow 
baking sheet and bake at 200° for 1 hour or until crisp. Store in tightly covered 
container. Makes about 6 cups. 


POPPYCOCK 
Judy Grimes 
6 quarts popcorn % cup corn syrup 
peanuts 1 tsp. salt 
2 sticks margarine % tsp. soda 
2 cups brown sugar 1 tsp. vanilla 


Melt margarine and add brown sugar, corn syrup and salt. Bring to a boll, stirring 
constantly. Reduce to low heat, cover and cook 5 minutes. Add soda and vanilla. 
Mix with popcorn and peanuts. 
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PUPPY CHOW MIX 
Melissa Grimes 
¥ cup of creamy peanut butter 1 (6 072.) pkg. chocolate chips 
% cup butter 1 box Crispix cereal 


Mele peanut butter, butter and chocolate chips in microwave. Pour cereal in a blg 
bow! and pour mixture over it. Mix well. Then add powdered sugar and mix until 
pleces are covered. 


RED HOT PUNCH 


Cyd Grimes 
Ye of 8 o7. pkg. red hots 6 or 7 cloves 
1 cinnamon stick 1 quart apple julce 


Fill percolator with juice, fill basket with red hots, cloves, etc. and plug in coffee 
pot, 


YEATTS FAMILY COOKBOOK 
SEAFOOD MOUSSE 
Melissa Grimes 
1 can cream of mushroom soup ¥% cup fresh green onions, finely 
1 pkg. Knox gelatin chopped 
1 (8 02.) pkg. cream cheese 1 cup mayonnaise 
1 cup celery, finely chopped 1 (6 02.) can crab meat 


On stove, warm and mix together mushroom soup and gelatin. Add cream cheese 
to this mixture. Combine remaining ingredients; mix well. Mold into any shape, 
or use gelatin mold to form. Refrigerate. Decorate with pimentos and black 
olives, "This looks beautiful when set in a fish-shaped mold.” 


SHRIMP COCKTAIL SAUCE 


Melissa Grimes 


% cup chill sauce Ya cup catsup 
¥% to 1 tsp. horseradish 1 to 2 tsp. lemon Juice 
dash Tabasco 


Combine all ingredients. Refrigerate before serving. The ingredients may be 
increased or decreased to suit your taste. 
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SHRIMP MOUSSE 
Elizabeth Barney 
1 can tomato soup 1 Ib. (or £0 02.) frozen and thawed 
2 (3 07.) pkgs. cream cheese shrimp 
% or Y% cup chopped onion 1 cup Hellman's mayonnaise 
1 cup celery, chopped pimentos or pecans, optional 


2 Tbsp. unflavored gelatin 


Heat soup—do not boll. Add cheese and stir. Dissolve gelatin in %2 cup cold 
water and add to soup. Cool. Add remaining Ingredients and refrigerate. This 
looks especially nice molded In a fish mold. "We used this at a Piano Teacher's 
Forum luncheon in honor of Lili Krause. Mrs. T. Smith McCorkle was president 
and was the wife of the head of the TCU Music Dept. This was her recipe.” 


SPINACH DIP 


Melissa Grimes 


1 (10 072.) pkg. frozen chopped 1 pkg. vegetable soup mix 

spinach, drained 1 (8 oz.) can water chestnuts, finely 
1% cups sour cream chopped and drained 

1 cup Heliman's mayonnaise 3 green onions, finely chopped 


Squeeze spinach until dry. Stir everything together. Cover. Refrigerate 2 hours, 
Makes 3 cups. 
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SQUASH RELISH 


Martha Grimes 


8 cups yellow squash, sticed thin 3 cups sugar 
2 cups onions, sliced thin 2 cups vinegar 
2 cups green pepper, sticed thin 2 Tbsp. mustard seed 


2 large jars pimentos, sliced thin 


Soak squash, onlons and peppers in brine of 3 qts. water to % cup salt for 1 hour. 
Pour off brine. Make syrup of sugar, vinegar and mustard seed. Bring to a boil. 
Drop in vegetables and pimentos. Bring to boil again, but do not cook. Can be 
sealed with a water bath or stored in refrigerator. "A great condiment!"—from 
Evelyn Miller. 


SUGAR AND SPICE NUTS 


Cyd Grimes 
3 cups pecans Ye tsp. cloves 
1 cup sugar Ye tsp. salt 
Y cup water 1% tsp. vanilla 


1 Tbsp. cinnamon 


Heat oven to 275°. Grease cookle sheet and spread nuts on it. Bake 10 minutes. 
{n saucepan, mix sugar, water, cinnamon, cloves and salt. Bring to boll. Cook for 
2 minutes, stirring occasionally. Remove from heat; stir In vanilla and nuts. Using 
slotted spoon, remove nuts to foil or waxed paper. Separate with fork; let dry. 
Makes 4% cups. 
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SWEET PEACH PICKLES 


Fannie Yeatts 


1 cup vinegar 2 cups sugar 
Ye cup water 


Add pickling spices and bring to a good boll—add peeled peaches. Leave them 
whole If you want or cut them in halves teaving a few seeds to go in each Jar to 
flavor them, Cook until done (not too soft). Fill jars and seal. 


1 usually start with about 
2 pints vinegar 1 cup water 
4 pints sugar 


If you have many peaches you can keep adding vinegar and Sugar and a little water. 
4s good! 


TEX MEX LAYERED DIP 


Judy Grimes 
8 oz. sour cream 3 small tomatoes, seeded and cored 
3 Tbsp. taco mix 1 (4 02.) can chopped black olives 
3 medium avocados 2 green onions (I use more) 
1 Tbsp. lemon juice 8 oz. shredded cheddar cheese 
1 (9 02.) can bean dip (I use tortilla chips 


1 to 2 cans refried beans) 


Mix sour cream and taco mix; set aside. Mash avocados until smooth, mix with 
lemon juice. Set aside. Spread all of bean dip on bottom of large platter or 
13x10 baking dish. Top with all of the avocado mixture. Top avocado mixture 
with all of the sour cream mixture. Sprinkle with tomatoes, olives and chopped 
green onlons. Cover with grated cheese. Chill and serve with tortilla chips. 
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URUGUAYAN SAUCE 
(for basting char-brolled steaks) 


Martha Yeatts 
2 cups water 4 buttons garlic, chopped 
1 cup wine vinegar 1 Tbsp. cracked pepper 


2 tsp. salt 


Boll 1 hour. Add water to original level. Store in refrigerator until needed. "This 
sauce was named for the Uruguayan officers who were guests of Col. Lyons at 
Eagle Mountain National Guard Base (7/14/53). It's still my favorite!” 


WARM BROCCOLI 'N CHEDDAR DIP 


Melanie Grimes 


1 envelope vegetable soup mix 

16 oz. sour cream 

1 (10 02.) pkg. frozen chopped broccoli, thawed and squeezed dry 
1 cup shredded cheddar cheese 


In 1-qt. casserole, combine vegetable soup mix, sour cream, broccoll and % cup 


cheese until smooth. Top with remaining cheese. Bake 30 minutes or until heated 
through. Serve with vegetable or crackers. Makes about 3 cups dip. 
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DELECTABLE DESSERT 
Martha Yeatts 
1 Ib. seedtess grapes grated fresh ginger root, to taste 
1 pt. sour cream brown sugar 


Wash and thoroughly dry grapes. Add grated fresh ginger root to sour cream. 
Fold grapes into sour cream and top with approximately 1 tsp. brown sugar. 
Refrigerate overnight. “Easy and yummy!" 


KAHLUA CRUNCH 
Martha Grimes 

CRUST: 
1 cup graham cracker crumbs Ye cup butter, melted 
Ye cup coconut Y% cup brown sugar 
FILLING: 
1% cup softened butter 2 eggs 
1 cup sugar 2 tsp. Kahtua 
1 square unsweetened chocolate, 1 cup unblanched almonds, 

melted roasted and chopped 
1 tsp. vanilla 1 cup whipping cream, whipped 


Combine first four ingredients. Press into 9-inch pie plate. Bake at 350° 10 
minutes. Cool. Break crust into small pieces. Sprinkle these crust pieces into 12 
cupcake liners in a muffin pan. Beat butter. Add sugar, chocolate, vanilla and 
Kahlua. Add 1 egg, beat. Add other egg and beat 5 minutes. Spoon filling into 
liners. Sprinkle almonds on each. Top with whipped cream. Refrigerate several 
hours. Can be frozen. 
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POTATO DOUGHNUTS 


Elizabeth Barney 
1 cup sleved cooked potatoes 1 Tbsp. salt 
(warm or cold) 1 pkg. active dry yeast 
1 cup liquid (reserved from cooking ¥% cup warm water (105° to 115°) 
potatoes) 2 eggs, beaten 
% cup vegetable shortening 5 to 6 cups all-purpose flour 
Ye cup sugar oll to cook in 


Mix potatoes, potato SIquid, shortening, sugar and salt. Dissolve yeast In warm 
water; stir into potato mixture. Stir in eggs and enough flour to make dough easy 
to handle. 


Turn dough onto lightly floured surface; knead until smooth and elastic, 5 to 8 
minutes. Place in greased bowl; turn greased side up. (Don't punch down.) 
Cover; fet rise until double, 1 to 1% hours. Pat out dough on lightly floured 
surface to 34-inch thickness. Cut doughnuts with floured 2¥%-Inch cutter; let rise 
until double, about 1 hour. 


Heat oll (3 to 4 inches) to 375° in heavy pan. Fry doughnuts until golden brown, 
2 to 3 minutes on each side. Drain on paper towel. Glaze doughnuts while warm. 
Store doughnuts at room temperature covered with towel. (Doughnuts are best 
when eaten same day they are fried.) Makes about 3 dozen. 


GLAZE: Mix 6 cups powdered sugar and 1 cup boiling water until consistency of 
gravy. 


"These are Winston's all-time favorites,” 
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PUMPKIN PIE CRUNCH 
Elizabeth Barney 
1 pkg. Duncan Hines Moist Deluxe 4 tsp. pumpkin ple spice 
Yellow Cake Mix Ye tsp. salt 
1 (16 02.) can solid pack pumpkin 1 cup chopped pecans 
1 (12 02.) can evaporated milk 1 cup butter or margarine, melted 
3 eggs : whipped topping 


1% cups sugar 


Preheat oven to 350°. Grease bottom of 13x9x2 pan. Combine pumpkin, 
evaporated milk, eggs, sugar, pumpkin ple spice and sait in large bowl. Pour into 
pan. Sprinkle dry cake mix evenly over pumpkin mixture; top with pecans. Drizzle 
with melted butter. Bake 50 to 55 minutes or until golden. Cool completely. 
Serve with whipped topping. Refrigerate teftovers. Serves 16 to 20. 


VANILLA ICE CREAM 


Martha Grimes 


6 to 8 eggs 6 to 8 cups half and half 
1 can Eagie Brand condensed milk 2 Tbsp. vanilla 
2 cups sugar mixed with add milk to fill line 


2 Tbsp. flour and a pinch of salt 
Beat eggs, add sugar mixture and beat again. Add condensed milk and mix well. 


Add vanilla and half and half slowly. Pour into ice cream freezer. Add milk if 
needed. Make according to your freezer's directions. This is for a 5-quart freezer. 
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ANN STEVEN’S BUTTERMILK PIE 


Nancy and John Small 
1 cup butter or margarine, melted 1 tsp. salt 
6 whole eggs, lightly beaten 1 cup buttermilk 
% cup flour 1 Tbsp. vanilla 


3% cups sugar 


Beat butter, eggs and dry ingredients with a hand mixer until smooth. Add 
buttermilk and vanilla, Stir until blended. Bake in two unbaked pie crusts at 325° 
to 350° about 45 minutes or until middle Is set. 


APPLE PIE 
Martha Grimes 
Blend together: 
% cup sugar ‘ tsp. cinnamon 
1 Tbsp. flour dash salt 
Mix with: 
4 cups fresh, peeled, thinly sliced apples and put in a 9-Inch crust. 
Combine: 
% cup melted butter Ye cup flour 


% cup firmly packed brown sugar 
Sprinkle over apple filling. Cover with a top crust and bake at 425° 35 to 40 


minutes. Can add powdered sugar and milk gtaze If desired after the ple comes 
from the oven. "My favorite." 
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BLACKBERRY COBBLER 
Martha Grimes 
5 cups fresh or flash frozen Va tsp. salt 
blackberries 2 Tbsp. butter 
¥% cup sugar pastry for crust (1 use Pillsbury's) 


1 Tbsp. cornstarch 
Place blackberries in pan. Combine sugar, cornstarch and salt. Mix well. Sprinkle 
over blackberries. Dot with butter. Cover with pastry. Sprinkle top with 1 Tbsp. 


sugar. Bake In 425° oven about 30 minutes. Lower to 350° and bake until 
done. 


BUTTERMILK CHESS PIE 


Melissa Grimes 


Ye cup flour 3% cups sugar 

1 tsp. salt 6 eggs 

1 cup butter, melted 1 cup buttermilk 
1 tsp. vanilla 


Combine sugar, flour and salt. Add melted butter and eggs. Mix lightly. Add 
buttermilk and vanilla. Mix with spoon until well blended. Pour into two unbaked 
ple crusts and bake at 350° for 30 to 40 minutes or until firm and golden brown. 
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YEATTS FAMILY COOKBOOK 


CHERRY CREAM CHEESE PIE 


Martha Grimes 

CRUST: 
1 cup flour % cup brown sugar 
% cup chopped nuts Ye cup butter, softened 
CHERRY FILLING: 
1 cup whipping cream 1 (21 02.) can cherry pie filling 
1 Tbsp. sugar Ye tsp. almond extract 
CREAM CHEESE FILLING: 
1 (8 02.) pkg. cream cheese, ‘2 tsp. almond extract 

softened 1 cup powdered sugar 


Combine crust ingredients, mix well. Bake ina 13x9x2 pan 15 to 20 minutes, 
stirring once. Reserve ¥2 cup of this crumb mixture. Press rest of crumbs into 9- 
inch ple plate. Chill. Beat cream cheese, extract and powdered sugar until light 
and fluffy; spread over pie crust. Whip cream and sugar together. Fold in pie 
filling and extract. Spoon over cheese filling. Sprinkle with crumbs. Chill at least 
2 hours. 
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CHERRY PIE DESSERT 


Martha Yeatts 
1 (#2) can sour pitted cherries lemon juice 
4 Tbsp. flour % tsp. almond extract 
1 cup sugar red food color 
PIE CRUST: 
14 graham crackers Y cup melted butter 


Mix flour with sugar thoroughly. Add to cherries and bring to boll, stirring 
constantly until thickened. Add lemon juice and % tsp. almond extract and red 
food coloring as needed. Cool. Crush crackers and mix with butter. Press into a 
pie plate. Fill with cooled filling. Top with whipped cream. May be frozen. 


CHOCOLATE PIE 


Margaret Haynes (Cyd's mother) 


1 cup sugar 2 cups mitk 

6 level Tbsp. flour 3 eggs, separated 
dash salt 2 tsp. vanilla 

3 Tbsp. cocoa Ye stick butter 


Mix sugar, flour, salt and cocoa. Pour milk into this mixture a little at a time. 
Microwave until thick. When thick, add 3 yolks, vanilla and butter. Cool. 


MERINGUE: Beat 3 egg whites until stiff, gradually adding 3 Tbsp. sugar. Spread 
on top of filling and bake at 350° for 12 to 15 minutes. 


CRUST: Mix 1 cup plus 2 Tbsp. flour, dash salt and ¥% cup shortening until 
crumbly. Add enough cold water to make dough stick together. Roll Into pie 
crust and bake at 425° about 12 minutes. 
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YEATTS FAMILY COOKBOOK. 
GRASSHOPPER PIE 
Martha Grimes 
1% cups chocolate wafer crumbs 3 to 4 Tbsp. green creme de menthe 
% cup melted butter 3 to 4 Tbsp. creme de cacao (white) 
25 large marshmallows 1 cup heavy cream, whipped 


7/4 cup cream 
Crush wafers and add butter. Press into ple plate reserving 2 Tbsp. crumbs for 
top. Chill. Combine marshmallows and 24 cup cream. Put over very low heat. 


Stir and melt marshmallows. Cool. Fold In liqueurs and whipped cream. Pour 
Into pie crust. Sprinkle 2 Tbsp. crumbs over top. Freeze till firm. 


LEMON CHESS PIE 
Adah Freeland 


1% Tbsp. flour Ys cup melted butter 
2 cups sugar grated rind of 1 lemon 
4 eggs, beaten ¥% tsp.vanilla 

% cup sweet milk Ye tsp. lemon extract 


Ya cup lemon Julce 


Mix flour and sugar and add to the well-beaten eggs. Mix well. Add sweet milk, 
lemon juice and butter. Mix. Then add rind and flavorings. Pour into unbaked pie 
shell and bake for about 1 hour. A temperature was not given but the one given 
for the next recipe would probably work, “This és delicious!” 
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LEMON CHESS PIE 


Fannie Yeatts 
1 cup corn syrup 2 Tbsp. yellow corn meal 
1 cup sweet milk 1 Tbsp. flour 
1 cup sugar 2 Tbsp. melted butter, not hot 
3 whole eggs juice of 1 or 1% lemons 


Beat eggs. Add sugar and corn syrup. Slowly add melted butter and lemon juice. 
Mix flour and cornmeal together; add milk gradually, then add to egg mixture. 
Bake in uncooked pastry shell at 450° for ten minutes and then at 350° until 
done. To make a buttermilk chess pie, make as above but substitute buttermilk for 
sweet milk and use less lemon juice. 


NAKED APPLE PIE 
Pat Small 
2 chopped apples 1 tsp. baking powder 
Ye cup white sugar Y% cup nuts 
%e cup brown sugar 1 beaten egg 


% cup flour 


Put sugars, flour, baking powder, nuts, apples and beaten egg in greased ple pan. 
Bake at 350° for 3O minutes. 
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PEACH COBBLER 
Fannie Yeatts 
4 cups of ripe peaches, peeled 3 Tbsp. flour 
and cut up dash of mace 
1% cup sugar butter 


dash salt 


Mix peaches with sugar, salt and flour until all peaches are covered. Place In pan 
about 9x9 or thereabouts. Dot with a few dabs of butter. Cover with crust 
leaving a bubbling space here and there. Top with a sprinkle of mace and sugar. 
Dot with butter. Bake at 450° for 15 minutes, Reduce heat to 350° and bake 
until done, about 30 more minutes. This makes enough cobbler for about five 
good servings. Can be doubled or tripled. 


CRUST FOR PEACH COBBLER: 

2 cups flour % cup plus 1 Tbsp. Crisco or shortening, 
1 tsp, baking powder cut into flour mixture 

% tsp. salt 


Slowly add cold sweet milk to the above until you get to the right consistency to 
roll out good. 


Grandmother did not leave a recipe for peach cobbler but we found one and I 
tried It and ft is as close to hers as | can remember. However, | used Pilsbury 
refrigerated ple crust for the topping and it was super! The above crust recipe is 
one she had written down several times, 
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PECAN PIE 
Melissa Grimes 
6 Tbsp. butter (no substitute) 1 cup dark corn syrup 
Ye cup granulated sugar 1 cup pecans 
3 eggs, slightly beaten 19-inch unbaked ple shell 
dash salt 


Cream butter and sugar until blended, but not fluffy. Add beaten eggs, salt, syrup 
and broken pecans. Pour Into unbaked pie shell, top with unbroken pecan halves. 

Bake at 325° about 50 minutes or until knife Inserted comes out clean. Yield: 6- 
8 servings. 


PIE CRUST 
Pat Small 
2 cups flour pinch of salt 
% cup shortening 1 egg, well beaten 
1 Tbsp. sugar % cup cold orange julce or water 


Mix egg and juice. Cut shortening Into dry ingredients which have been sifted 
together. Add egg mixture. Combine well. Roll out and bake at 425° for 25 
minutes. 
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YEATTS FAMILY COOKBOOK. 
PIE CRUST WITH CORNSTARCH 
Fannie Yeatts 
1 cup flour %4 cup shortening 
Y% cup cornstarch 4 Tbsp. cold water 


Y% cup powdered sugar 


Cut shortening Into dry ingredients and add cold water. Mix and roll out. "This is 
oh so good!" 


RITZ CRACKER PIE 
Martha Grimes 


4 egg whites—room temperature 1 cup chopped pecans 
1 cup sugar 1 to 2 tsp. vanilta 
22 finely crushed Ritz crackers 


Beat egg whites very stiff. Gradually add 1 cup sugar. Fold in crumbs, pecans and 
vanilla. Pour Into generously greased ple pan. Bake at 325° about 35 minutes. 
Serve cold with unsweetened whipped cream. "This was served by Virginia Moore 
at my wedding shower in 1956. | thought it was absolutely wonderful." 


131 


YEATTS FAMILY COOKBOOK 
STRAWBERRY PIE 
Martha Grimes 
1 (3 02.) pkg. strawberry Jell-O 2 cups boiling water 
(wild strawberry, if possible) 1 quart fresh strawberries 
1 cup sugar 1 baked pastry shell 
3% Tbsp. cornstarch whipped cream 


Combine Jell-O, sugar and cornstarch. Add boiling water gradually and cook 5 
minutes. Cool. Slice strawberries and layer in shell with cooled mixture. When 
set, top with whipped cream. | use a little sugar and almond extract In the whipped 
cream. Makes a large pie. 
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VANILLA CREAM PIE 


Elizabeth Barney 


9-inch baked pastry shell (I make it ina 13x9x2 pan, doubling the recipe, like 
pudding with vanilla wafers in the bottom.) 


Y% cup flour 2 Tbsp. cornstarch 
3A cup sugar Y% tsp. salt 


Combine in a heavy saucepan, removing the lumps. Gradually add 3 cups milk, 
stirring well—whisk, if necessary. Cook, stirring constantly, until thick. Blend % 
cup of mixture into 3 egg yolks beaten with a whisk. Then add to hot mixture. 
Cook 1 minute, stirring constantly. Blend in 2 Tbsp. butter and 2 tsp. vanilla, 
Top with meringue or whipped cream. 


COCONUT—add 1 cup flaked coconut 

CHOCOLATE —increase sugar to 1 cup and add 2 or 3 squares unsweetened 
chocolate before cooking or add 6 oz. semi-sweet chocolate pieces with butter. 
PINEAPPLE—decrease sugar to % cup. Add 9 oz. of undrained, crushed 
pineapple. 

BANANA~—add bananas to vanilla or chocolate pudding. 

BLACK BOTTOM PUDDING—to half of vanilla pudding add 1 tsp. rum flavoring. 
To other half add 6 oz. semi-sweet chocolate pieces until melted. Make meringue 
from egg whites adding 3 Tbsp. sugar. Fold into % cup chocolate pudding. Do 
not cook. 


Layer—vanilla, chocolate, meringue. This is "to dle for" 
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YEATTS FAMILY COOKBOOK 


BAKED CUSTARD 


Martha Grimes 


4 eggs 2 to 2% cups milk 
% cup sugar 1 tsp. vanilla 
Ys tsp. salt grated nutmeg 


Beat eggs until fluffy. Add sugar and salt and beat until thick and lemon colored. 
Add milk and vanilla, mix well. Pour into custard cups and sprinkle with nutmeg, 
Place cups In 13x9 pan and surround with % inch of hot water. Bake at 300° 
about an hour until a knife inserted comes out clean. 


BANANA PUDDING 
Martha Grimes 
2 cups milk 2 Tbsp. cornstarch 
2 eggs 1 tsp. vanilla 
7 cup sugar 48 vanilla wafers 
Ye tsp. salt 4 bananas 


Scaid milk ini top of double boiler over hot water. Meanwhile in a small bow! mix 
sugar, salt and cornstarch. Beat eggs with a fork and add to sugar mixture. When 
milk is scalded, pour % cup of hot milk into egg mixture. Stir to blend and add 
this back into milk. Cook over the bolling water stirring constantly until mixture 
Coats the spoon, about six minutes, Remove from heat and add vanilla. Alternate 
with a layer of wafers, bananas, then half of the pudding. Do again. Refrigerate. 
Top with whipped cream with a little sugar beaten in. Makes an 8x8 or 9x9 dish. 
"| double the pudding part when I use a casserole-sized dish," 
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CHOCOLATE PUDDING 


Martha Yeatts 
1 cup sugar 2 cups milk 
4 Tbsp. flour 3 egg yolks or 2 eggs 
Ys tsp. salt 1 Tbsp. butter 
Ye cup cocoa 1 Tbsp. vanilla 


Mix together dry Ingredients. Mix lightly beaten eggs, milk, butter and vanilla. 
Combine all in sauce pan over medium heat, stirring constantly until it boils and 
becomes thickened. Cool and pour over vanilla wafers or graham cracker crust or 
baked pastry shell. Top with whipped cream or meringue. 


MERINGUE: 
3 egg whites 3 Tbsp. sugar 
3 Tbsp. cold water 1 tsp. vanilla 


Beat above ingredients together until stiff, spread on pie filling and bake at 400° 
until golden brown. “Quick and easy and my favorite since | was a bride!" 
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YEATTS FAMILY COOKBOOK 
COLD BREAD PUDDING 
Ruby Small (Bob's mother) 
10 med. size biscuits 1 cup flour 
2 cups milk 2 tsp. vanilla 
2 cups sugar J tsp. baking powder 


+ or- 5 eggs, beaten 


Heat milk to scalding, crumble biscuits In mixing bowl. Pour hot milk over bread, 
Stir, then cover and fet stand while getting the other Ingredients ready. Sift flour, 
baking powder Into sugar. Add with eggs to bread; add vanilla. Pour into 13x9x2 
greased pan. Bake at 350° 50 to 60 minutes until done. 


SAUCE FOR PUDDING: 

1% cups sugar 3 cups milk 

3 Tbsp. flour 1 Tbsp. butter 
3 eggs, beaten 1% tsp. vanilla 


Mix sugar and 3 Tbsp. flour. Add eggs and milk. Stir until all are mixed real 
good. Add butter. Cook until it boils, stirring all the time. When done add 
vanilla, Serve over pudding. 
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MICROWAVE CHOCOLATE MOUSSE 


Susan Barney 
2 squares semi-sweet chocolate 1 (10% 02.) pkg. marshmallows 
1 (8 02.) Hershey bar 1 (16 02.) Cool Whip 
1 cup milk 1 cup chopped pecans 


Place semi-sweet chocolate, Hershey bar, milk and marshmallows In a glass bowl. 
Microwave 2% minutes on high. Stir and cook another 2% minutes. Cool 1% 
hours. Fold into Cool Whip and add pecans. “This will put anyone Into a 
chocolate coma." 


TAPIOCA PUDDING 
Martha Yeatts 
3 Tbsp. tapioca Ya tsp. salt 
3 Tbsp. sugar 2 cups milk 
1 egg yolk 1 egg white 
2 Tbsp. sugar % tsp. vanilla 


Mix tapioca, salt, 3 Tbsp. sugar, milk and egg yolk in pan. Let stand 5 minutes. 
Beat egg white until foamy; gradually beat In 2 Tbsp. sugar beating to soft peaks. 
Set aside. Cook tapioca mixture over medium heat to full boil stirring 
constantly—6 to 8 minutes. Gradually add to beaten egg white, stirring quickly 


just until blended. Stir in vanilla. Cool 20 minutes. Stir. Serve warm or chilled. 


Yield: 5 half-cup servings. “/ always make 4 times this recipe. Delicious!" 
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YEATTS FAMILY COOKBOOK 
ASPARAGUS SALAD 
Martha Grimes 
1 can cream of asparagus soup Ye cup chopped nuts 
1 (3 02.) pkg. lime Jell-O ¥% cup celery, chopped 
1 (8 02.) pkg. cream cheese, cubed % cup fresh asparagus, chopped 
1% cups cold water and blanched for 1 minute, then 
Ye cup mayonnaise drained and rinsed under cold water 


1 tsp. onlon, chopped fine 


Heat the soup to boiling and add Jell-O. Stir until dissolved, Then add cream 
cheese and stir until it melts. (A whip does this job beautifully.) Add cold water 
and mayonnaise. Beat well, then add remaining ingredients. Pour Into a mold or 
dish and refrigerate until firm. 


BLUEBERRY SALAD 
Elizabeth Barney 
1 can blueberries 1 large raspberry Jell-O 
1 can crushed pineapple 1 cup chopped pecans 


Drain fruit—reserve liquid and add water to make 3 cups. Combine with Jell-O 
and simmer 5 minutes. Cool and add fruit and nuts. Refrigerate. Cover with 
whipped cream. "/ use this on July 4th, layered with strawberry and lemon 
Jell-O.” 
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BUTTERMILK DRESSING 


Don Robbins 
2 Tbsp. flour %4 cup buttermilk 
Ye tsp. salt 1 egg 
% tsp. dry mustard 2 Tbsp. butter 
1 Tbsp. sugar 2 Tbsp. vinegar 


a few grains cayenne 


Combine dry ingredients In top of double boiler; add 3 Tbsp. buttermilk; mix until 
smooth; stir In remaining buttermilk and beaten egg. Cock over boiling water 3 to 
5 minutes, or until thickened, stirring constantly. Remove from heat and add 
butter and vinegar. Makes 1% cups. It keeps well in the "icebox." The above 
recipe was found In Grace Robbins’ cookbook with the following note: "Gracie: 
This Is the old 'reseat' that | was telling you about. | always liked it and everyone | 
tried it on liked it too. Snez copied this many times and gave it to someone. Try 
it and see what you think—Don." 
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CHERRY SALAD SUPREME 
Martha Grimes 


1 (3 02.) pkg. raspberry Jell-O | cup boiling water 
1 (21 02.) can tart cherry pie filling 


Dissolve raspberry Jell-O in bolling water. Stir in pie filling and pour into 9x13 
pan. Let set. 


1 (3 02.) pkg. lemon Jell-O % cup heavy cream 
1 cup boiling water 2 Tbsp. sugar 
4 072. cream cheese 1 cup miniature marshmallows 
Ys cup mayonnaise 2 Tbsp. chopped pecans 
1 (8 02.) can crushed pineapple 
and Juice 


Dissolve lemon Jell-O in boiling water. Beat together cream cheese and 
mayonnaise. Gradually add Jell-O. Stir in crushed pineapple and Juice. Cool 
slightly. Whip the cream. Add sugar. Blend whipped cream and marshmallows 
into Jell-O mixture. Spread on top of cherry layer. When set, sprinkle with 
pecans. Serves 12. 
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CORKSCREW SALAD 
Pat Small 


1 (12 02.) pkg. Rainbow Twirls macaroni 
% cup Monterey Jack cheese, grated 

Ye cup sharp cheddar cheese, grated 

1 Jar marinated artichoke hearts with liquid 


Ye cup black olives green and red peppers, chopped 
celery, chopped green onion, if desired 
Zesty Italian dressing 


Cook macaroni, adding oil to water before bolling. This prevents boiling over. 
Draln macaroni. Combine afl ingredients with the cooked macaroni. Mix with 
Italian dressing. Use vegetables as your taste desires. 


CRANBERRY CREAM SALAD 


Judy Grimes 
1 (3 02.) pkg. Jell-O 1 cup finely diced celery 
1 cup hot water % cup chopped walnuts or pecans 
1 (#1) can Ocean Spray Whole 1 cup dairy sour cream 


Cranberry Sauce 


Dissolve Jell-O in hot water and chill until slightly thickened. Break up the berry 


sauce with a fork and stir Into the Jell-O. Add nuts and celery. Fold in the sour 


cream. Pour into an olled mold and chill unell firm. 
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YEATTS FAMILY COOKBOOK 
CRUNCHY SALAD 
Pat Small 
1 head cauliflower tomatoes 
black olives bean sprouts 
green olives cucumbers 
green pepper celery 
pimentos carrots 
% cup wine vinegar 
Ye cup sugar 


Mix together wine vinegar and sugar. Pour over salad and marinate 4 hours or 
overnight. Add olive oil and Wesson Oil to taste. May use some or all of 
vegetables. 


FROSTED SALAD 


Martha Grimes 
2 (3 02.) pkgs. lemon Jell-O Ye cup sugar 
2 cups boiling water 2 Tbsp. flour 
2 cups 7-UP 1 cup pineapple juice 
1 (20 02.) can crushed pineapple, 1 egg, slightly beaten 
drained 2 Tbsp. butter 
1 cup miniature marshmailows 1 cup cream, whipped 
2 large bananas, sliced 3 Tbsp. Parmesan cheese 


Dissolve Jell-O in water. Stir in 7-UP. Chill until partially set. Stir in pineapple, 
marshmallows and bananas. Chill until firm. 


TOPPING: Mix sugar, flour, add juice and egg. Cook over low heat until 
thickened, stirring constantly. Blend in butter, cool. Fold in whipped cream and 
spread over mixture. Sprinkle with cheese. 
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FRUIT SALAD 
Martha Yeatts 
1 small can mandarin oranges 
1 (20 02.) can pineapple tidbits 
1 (16 02.) can sliced peaches 


Drain fruits well and add last: 
2 chopped apples and 2 bananas. 


DRESSING: 1 small pkg. instant vanitla pudding, 1% cups milk, 6 oz. orange juice 
concentrate, 1 cup sour cream. Mix together well and fold in fruit. Serves 6 to 8. 


GREEN BEAN AND MUSHROOM SALAD 


Martha Grimes 


1 Tbsp. wine vinegar Ye tsp. pepper 

3 Tbsp. olive oll or Wesson oil ¥ tb. fresh mushrooms 

Ye cup minced green onlons 1 tb. fresh green beans or 1 can 
1 tsp. Dijon style mustard 1 (8 02.) carton sour cream 

Ye tsp. salt 


Combine wine vinegar, oil, onions, mustard, salt and pepper tna Jar, shake well. 
Slice mushrooms in a bowl, Pour dressing over and toss lightly. Let marinate while 
finishing salad. Cook beans, drain. Add beans and sour cream to mushrooms. 
Toss. Refrigerate. Remove from refrigerator about 20 minutes before serving. 
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HOLIDAY CRANBERRY SALAD 


Martha Grimes 


2 (3 02) pkg. cream cheese 1 (8 02.) can crushed pineapple 

2 Tbsp. mayonnaise % cup chopped pecans 

2 Tbsp. sugar 

1 cup whole cranberry sauce (1 goofed and used the whole can and it Is good!) 
1 cup whipping cream, whipped with % cup powdered sugar and 1 tsp. vanilla 


Soften cream cheese. Blend with mayonnalse and sugar. Add cranberry sauce, 


crushed pineapple with juice and pecans. Fold in whipped cream mixture. Pour 
Into 9x13 or 11x11 dish. Freeze at feast 6 hours. Cut into squares and serve. 


LAYERED OVERNIGHT SALAD 


Martha Grimes 


1 head lettuce, drained and shredded 2 hard boiled eggs, sliced 


(never takes this much) 1 to 2 cups Miracle Whip 

1 (10 072.) pkg. frozen peas Ye cup sour cream 

1 bunch green onions, sliced thin 1 Ib. bacon, cooked, crumbled 

1 can water chestnuts, drained 8 oz. shredded Swiss or cheddar cheese 
and sliced sugar 


Place a layer of lettuce in a glass bowl. Sprinkle with salt, pepper and 1 Tbsp. 
sugar. Spoon uncooked peas over lettuce. Sprinkle with 1 Tbsp. sugar. 
Alternately layer the rest of the lettuce and other ingredients to fill the bowl. 
Blend Miracle Whip, sour cream and 1 tsp. sugar and spread to completely cover 
the top of salad. Seal tightly with plastic wrap. Refrigerate 24 hours. The 
arranging of the ingredients is what makes this so pretty. The amount of Miracle 
Whip will vary according to the size of the bowl. 
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MACARONI SALAD 
Fannie Yeatts 
4 cups uncooked Skinners elbow 1 medium onion, chopped fine 
short cut macaroni 1 (10 02.) pkg. mild cheddar cheese, 
1 (about 10 02.) Jar sweet pickle relish shredded 
1 (4 02.) Jar plmentos, chopped Miracle Whip Light 


1 can Le Seuer baby peas, drained 
Cook macaroni, drain, rinse with cool water and cool. Add rest of ingredients and 


mix with Miracle Whip Light (use almost a quart for this size salad; if you are 
skimpy with this It does not taste like It did when she made It). 


ORANGE APRICOT FREEZE 


Martha Grimes 
5 (6 02.) Yoplait orange yogurt 1 (17 02.) can apricot halves, drained 
Ye cup sugar Ye cup chopped pecans 


Stir yogurt and sugar together. Cut up apricots. Fold apricots and nuts into 
yogurt. Spoon into 12-14 muffin pans lined with paper liners. Cover and freeze 
until firm. Peel off paper and serve on lettuce. Can remain in freezer for weeks. 
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YEATTS FAMILY COOKBOOK 
ORANGE JELL-O SALAD 
Pat Small 
1 large pkg. orange Jell-O 1 small box instant lemon pudding 
2 cups hot water 1% cups milk 
1 small can frozen orange juice 1 cup Cool Whip 
concentrate grated cheddar cheese 


1 small can crushed pineapple 


Mix orange Jell-O and hot water. Add frozen concentrated orange juice. Add 
crushed pineapple. Put in dish and tet gel. Mix instant pudding and milk. Add 
Cool Whip. Spread on top of Jell-O. Before serving, sprinkle grated cheese over 
top. 


OVERNIGHT FRUIT SALAD 
Martha Grimes 


1% cups small marshmallows 1 cup chopped pecans 

1 (11 02.) can mandarin oranges 1 large can fruit cocktail 

1 cup angel flake coconut 1 (8 02.) carton sour cream 
1 can pineapple chunks, cut in thirds 


Dump all fruit into a colander and drain well. When fruits are "dry" add sour 


cream, pecans, coconut and marshmallows and toss. Refrigerate overnight. Keeps 
well for a week or so. 
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PINEAPPLE-CHEDDAR SALAD 
Martha Grimes 
1 (3 02.) pkg. lemon Jell-O % cup sugar 
1 cup boiling water 1 cup whipping cream, whipped 
1 (8 oz.) can crushed pineapple, 1 cup shredded mild cheddar cheese 
undrained Ye cup chopped pecans 


Dissolve Jetl-O in boiling water. Add pineapple and sugar. Stir. Cool until 
syrupy. Fold in remaining ingredients. Spoon into a 9-Inch square pan. Chill until 
firm. 


POTATO AND GREEN BEAN SALAD 
Martha Yeatts 


1 Ib. green beans, cut into 2-inch lengths, steamed tender-crisp, and kept warm 
4 large potatoes, cooked until just soft, peeled, cubed and kept warm (about 4 
cups cubes) 

2 scallions, sliced 


DRESSING: 
2 Tbsp. olive or salad oil ‘2 tsp. oregano 
2 Tbsp. white wine vinegar Yo tsp. salt, if desired 


1 large clove garlic, crushed (to taste) 
1 small red onton, thinly sliced Into rings 
Ya tsp. freshly ground black pepper, to taste 


Place the beans, potatoes and scallions In a medium bowl. Set the bowl aside. Ina 
Jar, combine all the dressing ingredients. Shake the dressing and pour it over the 
vegetables. Toss the salad gently to mix the Ingredients well. Cover the salad, and 
chill It for several hours or overnight. "Don't remember where | got this recipe, 
but it's VERY GOOD!" 
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POTATO SALAD 
Martha Grimes 
6 to 8 medium potatoes, cooked, 1 Jar pimentos 
peeled and chopped dried dill weed 
1 large onlon, chopped celery seeds 


2 or 3 small sweet pickles, chopped salt to taste 
3 hard boiled eggs, chopped 


Place ¥% potatoes In bowl. If they are still warm the flavor seems better. Sprinkle 
with dill weed, salt and celery seed lightly. Sprinkle with about 1 Tbsp. of sweet 
pickle julce. Add rest of potatoes and repeat above. Add all other Ingredients 
and then add about 1 tsp. mustard and enough Miracle Whip Light or Hellman‘s 
mayonnaise to hold together. Liquid varies with type of potatoes, so It can take 1 
to 4 cups of salad dressing! Hetiman's gives the best flavor but Increases the 
calories. 


POTATO SALAD 


Martha Yeatts 


6 large potatoes, boiled, peeled 2 hard bolted eggs, chopped 
and cut Into small cubes salt and pepper 
% large green pepper Ye cup (or morel) salad dressing 
Ys large red bell pepper or % cup (or more!) dill pickle relish 
4 02. diced pimentos (Vlasic's) 
1 small purple onion, chopped 1 Tbsp. French's mustard 


Mix together last 3 ingredients and gently toss with vegetables. Add salt and 
pepper to taste. 
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SEVEN-UP SALAD l 


Fannie Yeatts 
1 (16-20 02.) can pears 1 box lime Jell-O 
1 (8 02.) pkg. cream cheese 1 (12 02.) can 7-UP 
1 box femon Jell-O 
Drain pears and add enough water to make 1 cup. Heat to boiling and dissolve [ 


Jell-O. Mash softened cheese and pears with a fork until mixed well. Pour 7-UP 
Into Jell-O mixture. Then pour over cheese mixture. Chill until firm. 


SHOE-PEG CORN SALAD | 


Pat Small | 
k 
3 (12 02.) cans shoe peg corn, 1 cup bell pepper, chopped 
drained 1 (6 02.) bottle salad olives 
1 cup chopped green onions 1 (8 oz.) bottle Italian dressing 


Mix all ingredients and marinate at least 8 hours. May be refrigerated for several 
days. 
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YEATTS FAMILY COOKBOOK 


TOMATO ASPIC 


Martha Yeatts 


1 (3 02.) pkg. femon Jell-O 1% tsp. onion Juice 

1 pt. hot tomato juice (Hunt's) 1 tsp. salt 

1 tsp. prepared horseradish or 1 tsp. temon juice 
Worcestershire (or more) 


Dissolve Jell-O in hot tomato juice. Add other ingredients. Stir well. Pour Into a 
mold sprayed with Pam, Let gel. Can serve with cottage cheese and chopped 


green onions. Serves 4. "/ afways triple this: 6 oz. plus 3 oz. Jell-o and 46 o2. 
tomato juice." 


WATERGATE SALAD 


Martha Yeatts 


1 (16 02.) can crushed pineapple 1 cup miniature marshmallows 
In natural Juices % cup chopped nuts 

1 (3% 02.) pkg. pistachio instant 1 (8 02.) carton Cool Whip 
pudding mix 


Combine pineapple with pudding mix. Add nuts and marshmallows. Fold in Cool 
Whip. Chill. Serves 8. 
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BAKED BEANS 
Melissa Grimes 
1 large can pork and beans 1 small onion, chopped 
Ye cup catsup % cup brown sugar 
Ya cup water 1 tsp. Worcestershire sauce 


Combine all Ingredients in baking dish or pan; mix well. Top with pieces of 
uncooked bacon. Bake at 325° to 350° about 1% to 2 hours. 


BAKED SQUASH 
Martha Grimes 
5 Ibs. yellow squash Ye cup sugar 
3 Tbsp. butter, melted 2 Tbsp. dehydrated onions 
2 eggs Ye tsp. black pepper 


1 cup bread crumbs 


Wash squash, cutting off tips and any spots. Slice squash into ¥%-Inch pleces. Fill 
large 5-quart pot 7 full of water and bring to boll, Add squash. Cover and boll 
for 3 to 5 minutes or until tender. Drain well, mashing slightly. ina large bowl or 
food processor, combine squash with remaining ingredients. Mix well. Place into a 
3-quart (13x9x2) casserole dish. Bake uncovered at 350° for 15 to 20 minutes. 
Serves 8 to 10. “This is the Black-Eyed Pea's recipe for squash casserole." 
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BEER BATTER FOR VEGETABLES 
Martha Yeatts 


1% cups pre-sifted flour 1 egg, lightly beaten 
1 tsp. salt 1 cup stale beer 
2 Tbsp. shortening 


Into mixing bowl sift together flour and salt. Cut In shortening until mixture 
resembles fine crumbs. Add egg and beer and beat until smooth. Yield: about 2 
cups batter. 


BROCCOLI CASSEROLE 


Melissa Grimes 


Ye cup margarine 1 can cream of celery soup 
1 can cream of cheddar cheese soup % cup Minute Rice 
1 pkg. frozen broccoli 


Melt margarine. Add cheese soup and stir until cheese melts. Stir In broccoli, 
then add celery soup. Once all these ingredients are mixed, add rice and mix all 
together. Pour into glass baking dish. Cover and bake at 350° 35 to 45 minutes. 

"The perfect dish for cooks who like it simple, like mel Company seems to love 
this." 
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CORN CASSEROLE 
Judy Grimes 
2 (15% 07.) cans cream-style corn 1 cup cornbread mix (Jiffy) 
4 eggs, slightly beaten 1 tsp. garlic salt 
% cup oil grated cheese 


Mix all ingredients together except cheese. Pour into well greased pan. Top with 
grated cheese and bake at 325° for 1 hour. "My friend Dorothy's recipe." 


CRAZY RICE 
Martha Grimes 
1 stick melted margarine 1 can sliced mushrooms (med size) 
1 cup raw rice (not instant) 1 bouillon can of water 
1 can beef bouillon 1 tsp. salt 
1 large onion, sliced pepper to taste 
1 bell pepper, sliced 1 can sliced water chestnuts 


1 (2 02.) jar diced pimentos 


Combine ail ingredients. Place in greased flat casserole. Cover and bake at 350° 
for 1 hour. 
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CREAMY CORN CASSEROLE 
Mychele Lord 
Ye cup butter 1 (8 oz.) carton sour cream 
1 (17 02.) can whole corn 1 (8% 02.) box corn muffin mix 
1 (16% 02.) can cream-style corn 1 cup grated cheese 


Melt butter. Add corn, sour cream and muffin mix. Stir until blended. Place in 
greased casserole dish. Bake at 350° for 15 minutes. Top with grated cheese and 
bake 30 minutes more. 


DAN MCKLUSKY'S STUFFED MUSHROOMS 
Judy Grimes 


3 ibs. fresh mushrooms, the larger the better 

1 to 2 stacks Ritz crackers, finely crushed 

2 cups peeled and deveined very small shrimp (or 1 Ib. of tiny frozen shrimp)—I 
use large shrimp and cut into small pieces 

1% cups grated Parmesan cheese 

2% sticks butter, melted 2 Tbsp. dried chives 

1 tsp. garlic powder 1 tsp. Lawry's seasoned salt 


Pull stems off the mushrooms and discard or save for another recipe. Wipe the 
mushrooms with a damp paper towel and set aside. Mix remaining ingredients in a 
large bowl. Stuff each mushroom cap with a bit of the shrimp mixture and set on 
an ungreased cookie sheet, Bake at 350° for 8 to 10 minutes. May be made a 
day ahead of time. 
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EGGPLANT PARMIGIANA 
Martha Grimes 
2 Tbsp. salad or olive oil 1% tsp. salt 
% cup chopped onion % tsp. pepper 
1 clove garlic, crushed 1 Tbsp. brown sugar 
% Ib. ground chuck 1 large eggplant (1% Ib.) 
1 (2 Ib. 3 02.) can Italian tomatoes, 2 eggs, slightly beaten 
undrained % cup Italian-flavored bread crumbs 

1 (6 02.) can tomato paste 1% cups grated Parmesan cheese 
2 tsp. dried oregano leaves Y cup salad or ollve oil 
1 tsp. dried basit leaves 1 (8 02.) pkg. mozzarella cheese, sliced 


{n 2 Tbsp. hot olive oil in targe skillet, saute onion, garlic and chuck, stirring 
occasionally, until meat is no longer red—about five minutes. Add tomatoes, 
tomato paste, oregano, basil, salt, pepper and sugar. Bring to boiling, stirring with 
wooden spoon. Reduce heat and simmer, covered, stirring occasionally for 45 
minutes. 


Meanwhile preheat oven to 350°. Lightly grease a 13x9x2 baking dish. Wash 
eggplant, do not peel. Cut crosswise into slices %-Inch thick. In ple piate, 
combine eggs and 1 Tbsp. water; mix well with fork. On waxed paper combine 
bread crumbs with ¥% cup Parmesan cheese; mix well. Dip eggplant slices into egg 
mixture, coating well. Then dip into crumb mixture, coating evenly. In 1 Tbsp. 
hot oil in medium skillet, saute eggplant slices, a few at a time, until golden-brown 
and crisp on both sides. Add more oil as needed. Drain on paper towels, if 
Necessary. Arrange half of eggplant slices In bottom of prepared baking dish. 
Sprinkle with half of the remaining grated Parmesan cheese. Top with half of 
mozzarella cheese slices. Cover with half of tomato sauce. Arrange remaining 
eggplant slices over tomato sauce. Cover with the rest of tomato sauce and 
Mozzarella slices. Sprinkle top with rest of Parmesan, Bake, uncovered, 25 
minutes, or until cheese melts and top is browned. Serves 8. You may make 
ahead, bake and freeze. To serve, bake, frozen, at 350° covered for 45 minutes. 
Then bake uncovered 15 minutes longer. 
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FIRE AND ICE TOMATOES 


Martha Grimes 


% cup vinegar 6 tsp, sugar 

1% tsp. celery salt Ye tsp. red pepper 
1% tsp. mustard seed Ya tsp. black pepper 
Ye tsp. salt % cup cold water 


Mix above Ingredients. Boll hard for 1 minute. Pour hot mixture over the 
following 3 ingredients. 


6 large ripe tomatoes, 1 green pepper, cut in rings 
peeled and quartered 1 onion, cut in rings 


Cover and refrigerate. Before serving add 1 cucumber, peeled and sliced. Serve 
very cold on lettuce leaves. “This és wonderful with home-grown veggies." 


FRIED ONION RINGS 


Elizabeth Barney 
1 cup flour 1 egg 
1 tsp. salt 1 Tbsp. oll 
2 tsp. baking powder %4 cup warm water 


Stice onlons and separate into rings and soak In ice water for about thirty minutes. 
Drain. Beat together the above Ingredients and dip onions into it before frying. 
"This recipe was 'Granny’ Lance's recipe. She kept Catherine when she was in 
elementary school." 
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GOLDEN POTATO CASSEROLE 
Martha Grimes 
6 medium potatoes Ya cup chopped green ontons 
2 cups (8 02.) shredded cheddar 1 tsp. salt 
% cup margarine % tsp. pepper, white preferred 
2 cups sour cream (room temp.) 2 Tbsp. butter 


Cook potatoes in skins. Cool. Then peel and coarsely shred (food Processor does 
a great job). In a saucepan over low heat combine cheese and % cup margarine, 
stirring until almost melted. Remove from heat, stir in sour cream, onions, salt 
and pepper. Add potatoes, stirring lightly. Put In buttered 2-qt. casserole. Dot 
with butter. Bake at 350° for 25 min. Can be covered and refrigerated early in 
day. Just bake longer until heated thoroughly. 


GREEN BEAN CASSEROLE 


Julia Sims 


2 cups French-style green beans, %: cup cheddar cheese, shredded 
drained % cup crushed soda crackers 
% can cream of mushroom soup I stick melted margarine 


Ye cup sour cream 
Brown crackers in stick of melted margarine. Mix together first 4 Ingredients and 


place In 8 x 8 baking pan. Sprinkle with cracker mixture. Bake at 375° for 35 
minutes. 
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GREEN BEANS WITH SAUCE 
Martha Grimes 
2 (10 02.) pkgs. or 3 cans green beans + cup sugar 
5 slices bacon, cut up ¥% cup vinegar 
% cup chopped onion 1% tsp. dry mustard 
Cook beans and drain. Brown bacon and onions. Stir in sugar, vinegar and dry 


mustard. Bring to boil. Simmer a minute or so. Combine sauce and beans. 
Serves 8. 


GRITS CASSEROLE 


Martha Yeatts 
4 cups milk 1 (6 02.) roll garlic cheese 
1 cup grits 2 eggs, well beaten 
Ya cup margarine Ye cup grated cheddar cheese 


Preheat oven to 375°. Bring 3% cups milk to boiling in medium sauce pan. 
Gradually stir in grits, cook over medium heat, stirring constantly, until thick 
(about 10 minutes). Remove from heat and add margarine and garlic cheese; stir 
until melted. Stir in eggs and remaining milk. Pour Into 2-quart casserole and 
bake uncovered for 30 minutes. Sprinkle grated cheese over top. Bake 15 minutes 
longer. 
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LUSCIOUS POTATOES 


Melanie Grimes 


2 Ibs. frozen hash brown 1 tsp. salt 
potatoes, thawed 1 tsp. pepper 
2% cups grated cheddar cheese 1 (16 02.) carton dairy sour cream 
(sharp or mild) % stick butter or margarine, melted 
1 can cream of chicken soup, 1 cup crushed cornflakes 
undiluted 


3% cup chopped onion (fresh or frozen) 


In large bowl, combine potatoes, cheese, chicken soup, onion, Salt, pepper, sour 
cream, mix well. Pour mixture into a greased 9x13 glass baking dish. Mix melted 
butter and cornflakes and top when ready to bake. Bake at 350° 1 hour or longer. 
Can be made the day before and frozen. 
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NITA BOULDIN'S SWEET POTATOES 


Judy Grimes 
4 sweet potatoes, cooked 1 tsp. nutmeg 
1 stick margarine 1 tsp. vanilla 
2 eggs % cup chopped nuts 
1 cup evaporated milk ¥% cup miniature marshmallows 
1 tsp. cinnamon Topping (recipe follows) 


Beat sweet potatoes with margarine, eggs and milk. Blend in other Ingredients and 
pour Into a casserole. Bake 25 to 30 minutes at 350° or 6 minutes on high in 
microwave. 


TOPPING: 
T stick melted margarine % cup Grape-Nuts 
Ye cup brown sugar % cup miniature marshmallows 


Ye cup chopped pecans 
Mix margarine and brown sugar. Spread over sweet potatoes. Sprinkle with 


remaining ingredients. Return to oven for 15 more minutes. Nita Bouldin is 
Governor Mark White's mother. 
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PICKLED BEETS 
Martha Yeatts 


2 cups sugar 1 cup beet Juice 
2 cups vinegar 


Boil together 5 minutes and pour over drained beets. Chill. One gallon (6 Ibs. 8 
oz. net wt.) whole beets will make 6 full pints of pickled beets using the proportion 
of: 


3 cups sugar 1% cups liquid from beets 
3 cups vinegar 


SCALLOPED TOMATOES 


Fannie Yeatts and Melissa Grimes 


1 (#2) can tomatoes (large can) Ye cup sugar (scant) 
1% slices white bread, browned Butter 


Combine the first three ingredients, crumbling the toasted bread well. Dot with 
the butter and bake at 400° for about 1 hour. Makes two or three servings. 
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SPINACH CASSEROLE 
Julia Sims 
Ye cup butter 3 (10 02.) pkgs. frozen chopped spinach 
1 (B oz.) pkg. cream cheese 2 Tbsp. Worcestershire sauce 
% tsp. gartic powder 1 tsp. salt 
1 Tbsp. lemon julce 3 shakes of Tabasco 


1 cup Pepperidge Farm Herb Dressing 
Cook spinach and drain. Melt butter and cream cheese. Add seasonings. Add 


spinach and mix. Pour into 2-quart casserole and top with herb dressing. Bake at 
350° for 30 minutes. 


SQUASH CASSEROLE 


Elizabeth Barney 
2 cups cooked, mashed yellow squash 1 cup chopped onion 
¥ stick margarine 1 cup evaporated milk 
2 eggs 2 cups cracker crumbs 
1 tsp. salt 1 cup grated American cheese 


% tsp. black pepper 


Mix together and pour Into greased baking dish. Bake at 375° for 40 minutes. 
"The girls ask for this on every special occasion." 
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